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Slab Oil—A Raw Material “Orphan” 
By Wesley H. Childs 
This article presents the results of a slab oil survey made recently by 
THE MANUFACTURING CONFECTIONER and ts supplemented with ma- 
terial prepared by Mr. Childs, Technical Editor. 
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Candy Problems 
By James E. Mayhew 
“Retail candy stores face many raw material and labor shortages, 
but these handicaps can be overcome by working a little harder and 
faster and by learning from the past experience of successful candy 
makers...” 
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What Users Want and Need in Postwar 
Packaging Machinery 
By Douglas S. Kirk 
“The fundamental principles or keynotes jor the production oj 
package machinery jor the future must be the early or rapid de- 
velopment and production of high-speed. simplified equipment at a 
low cost...” 





ONE AIM... 


Setter Flavoring! 

COSMO FLAVORS hit the mark in Quality, 
Flavor Character and Economy. There 
are over 85 delicious flavors to 


choose...developed after years of 


intelligent research and test. 


Order a trial gallon today! 


DODGE & OLCOTT COMPANY 


180 VARICK STREET, NEW YORK, N. Y. 
BOSTON ¢ CHICAGO « PHILADELPHIA « ST. LOUIS « LOS ANGELES 
Plant and Labs., Bayonne, N. J. 








PROBLEM: 


1. Cooling chocolate coatings. 


coatings until candy is ready 


2. Protecting the 
for delivery 


1. Air conditioning cooling tunnel. 2. Keeping constant temper- 
ature and relative humidity in packing and storage rooms 


Crisp, glossy chocolate coatings, 
rich colored, without a trace of 
grayness or bloom — they're con- 
tributing a lot to the increasing 
popularity of Helen K. Salsburg 
Candies, Wilkes Barre, Penn. 
Every candy maker knows that 
there are real problems involved 
in producing coatings like that — 
problems of controlling tempera- 
ture of the enrobing mixture, and 
controlling temperature and hu- 
midity while coatings are hard- 
ened, wrapped, and stored. 
Helen K. Salsburg Candies solved 
these problems with installation of 


AIR CONDITIONING ¢ RE. 


two types of Carrier equipment. 
One Carrier system supplies con- 
ditioned air to the cooling tunnel, 
blowing it under the belt at the 
inlet end to harden bottoms of the 
chocolates quickly, then forcing it 
back, counter to the motion of the 
belt, to complete the hardening 
operation. From the cooling tun- 
nel candy passes into the packag- 
ing room where a Carrier Cold Dif- 
fuser maintains a constant tempera- 
ture and relative humidity. With 
the Cold Diffuser dead spots are 
eliminated — air is in constant mo- 
tion through every part of the room 
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EXPERIENCE IN 


every package of candy is kept 
in perfect condition for delivery. 

Ductwork of the air conditioning 
equipment was enameled a glisten- 
ing white before installation, further 
safeguarding candy quality by elim- 
inating any possibility of contam- 
ination by paint odors, improving 
appearance of the factory, and mak- 
ing cleaning easy. 

Other candy manufacturers are 
invited to ask Carrier now for sug- 
gestions on possible solutions of 
problems involving control of air 
temperature and humidity. 
CARRIER CORPORATION, Syracuse, N. Y. 
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NO LONGER A BYWORD 
FOR INFERIOR FLAVOR 


E’VE come a long way from the anti- 
W quated idea that an oil labeled “imita- 
tion” is necessarily one of inférior flavor 
quality. Today, imitation flavor is accepted 
as an accurate designation of what the 
product really is. In fact, many of the imi- 
tation oils now offered combine the flavoring 
characteristics of the natural oils so skill- 
fully with the keeping and cooking qualities 
of synthetics that they are actually better 
suited to candy making and more uniform 
than the “genuine” . . . Our laboratories 
have perfected many imitation oils which 
are sure to retain the confectioner’s favor 
long after the natural products are once 
more freely available. 





May we suggest that you try these 
outstanding imitation flavors ... 


CASSIA... LIME. . . CINNAMON 
LEMON . . . ORANGE 


ERITZSCHE BROTHERS, Inc. 


PORT AUTHORITY COMMERCE BLDG., 76 NINTH AVENUE, NEW YORK, N. Y. 


BRANCH STOCKS 
BOSTON CHICAGO LOS ANGELES ST. LOUIS TORONTO, CANADA MEXICO, D. F. 
FACTORIES at cerrrowm, wm. 3 AND s 
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MAIN NUTRITIVE VALUES 
OF VITAMINS & MINERALS 


Dried skimmilk has been so import- SUPERMELK (Skimmilk Replace- 
ant in the War of Food that the ment) is backed by 18 years’ experi 
whole world has demanded it. Re- ence with replacement of milk’s vi- 
sult: Candy manufacturers are tamins and minerals. Candy manu- 
caught short. SUPERMELK is a re- 


facturers using it speak highly of 
placement guaranteed equal to results obtained. Details and a five 
skimmilk in the main vitamins, min- 


erals, and protein level. 
i 


ORDER NOW! 





DAWE’S VITAMELK 
LABORATORIES, INC. 


1 North La Salle Street, Chicago 2, Ill. 


Milk Replacement Based on 18 Years’ Experience 
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pound free sample will be sent upon 
recuest. 


ies, Inc. 

*s Vi Ik Laboratories. : 
Dawes te salle Street, Dept. 30-C4 
Chicago 2. Ilinois 


elk (Skim- 
5 Ib. sample of Superm 
Send us FREE, 2 > 
Oe Replacement). 


Firm Name 
Address 


City and State 
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NUTRL-JEL 


FOR MAKING JAMS 
JELLIES - PRESERVES 





The United States Government is taking a large part 


stocrpededon Wee poperiang te etoce mene QO GSQ@ LONE 


our time-honored customers. Although our present output is FOR MAKING BETTER 
ahead of pre-war days, we still cannot fill present demands for JELLIED CANDIES 

our products. We appreciate your patience and understanding 
and believe you will agree that half an apple is better than 


none, until we can again have a whole apple apiece. APPLE VINEGAR 


BUY MORE WAR BONDS & OTHER APPLE PRODUCTS 





PLANTS IN APPLE REGIONS FROM THE ATLANTIC TO THE oaartte "leah 


‘SaaAS COMPANY 


XN Generali Offices Kansas City, Missouri 





- 
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FROZEN FRESK 
EGG WHITES 


Your Industry’s Choice 
for Performance... 
Purity ... Profits... 


NO. 1 IN PERFORMANCE! 


Cloverbloom Frozen Fresh Egg Whites give candies fresh, 
natural flavor . . . delicate aroma . . . and a smooth silken 
texture. You get top-notch whipping volume from Clover- 
bloom that never varies . . . plus greater stability. That's 
the performance record of Cloverbloom . . . a record your 
industry has proved! 


NO.1 IN PURITY! 


Only breakfast-fresh, quality shell eggs are used for Clover- 
bloom Frozen Egg Whites. Every step, from grading to 
freezing, is handled under conditions of complete sanita- 
tion. Skilled operators and the finest equipment make 
possible a special Armour process which keeps intact the 
fresh goodness of the eggs. 


NO.1 IN PROFITS! 


There are proved profits in candies made with Cloverbloom 
Frozen Fresh Egg Whites . . . the profits that come from 
satisfied customers and steady, repeat business. From coast 
to coast, candy makers have learned that Cloverbloom 
“ups” quality; gives their goods the vital sales appeal of fine 
textureand fresh, natural flavor that can’t be had any other way! 


Key candy-matkers all over 
America make Cloverbloom their standard. So, 
join the swing to Cloverbloom. Discover for 
yourself how Cloverbloom Frozen Fresh Egg 
Whites make better candy . .. more profits ! 


WHI) GREAMERIES 


Armour and Company, Chicago 9, Illinois 
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The Orange Oil 
With Freshest Flavor 
And Truest Aroma! 





Orange Oil is our business, and 
EXCHANGE Brand is your assur- 
ance of matchless flavor, freshness, 
and uniformity — your benefit of 
over 20 years of our experience in 
satisfying the requirements of 


American users. 


Ask our Jobbers for Samples 
FRITZSCHE BROTHERS, INC. 


76 Ninth Avenue, New York, N. Y. 


DODGE & OLCOTT COMPANY 


180 Varick Street, New York, N. Y. 


Distributors for: CALIFORNIA FRUIT GROWERS 
EXCHANGE PRODUCTS DEPT., ONTARIO, CALIF. 


* Producing Plant: 


Exchange Orange Products Co., Ontario, California 


yovright 1943, California Fruit Growers Exchange, Products Dept 
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or repair, solid chocolate molds to meet the 








“For Years the Leading Maker of Chocolate & Ice Cream Molds’’ 


EPPELSHEIMER € Co. 
¥ 
Sales Office: 34-44 Hubert St., New York, N. Y., Factory: Cranford, N. J 
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Li - O- : IT DID THE JOB! 
eg eb Loos 





and American Candy makers 
Found a BETTER Product 
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UNUSUAL ; ; ; 
PRODUCTION FEATURES iy of the things war has done is to break habits, often leading to the 
1. No jamming or setting in depositors. use of things we might never have tried. VEG-A-LOID, for instance. 
2. Excessive amounts of acid can be added Candy makers who turned to VEG-A-LOID as a replacement soon dis- 
without inducing syneresis and setting time eiarae I ; } ‘als th ‘3 
oun be eonteaied covered it to be better, actually, than materials they formerly used. 
3. Veg-A-Loid jellies carry 5% more 
water without any bleeding or sweating. Te : . : 
4. Ratio of ae and yo lon oy 7 VEG-A-LOID is a tested and proved vegetable colloid that very noticeably 
varied to extremes. improves taste, purity, quality and workability of other materials. It is 
5. Simple to handle, to cook; unbeliev- : j . : 
ably fast drying. now the standard of a number of America’s foremost candy manufacturers. 
6. Requires no hot rooms; no soaking: Note VEG-A-LOID’S advantages—and let our Service Department tell 
produces no foam; cannot scorch. 
7. A real time and labor saver. you more about it. 


-— 9s 


. GM. Angevneter Co. | 


MANUFACTURING SPECIALISTS TO THE FOOD INDUSTRY 


245 Seventh tvenue, New York, N. Y. 
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... as polite as he must be, little Jerry 
is truly reluctant to give up more than 


one of his treasured sweets. Good? .. . 


Just ask him! ... And 


so, too, ask any 


of the highly satisfied users of 


FLORASYNTH 


Imitation Concentrated 


Candy Flavors 


in more than 
32 DELICIOUS FLAVORS 


You will find them 
just what Jerry likes 
... what manufac- 
turers have proved 
to themselves .. . 


JI AOI AN JINR JIN ANE 
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For 
“favored flavor” 
STRAWBERRY 
RASPBERRY 
WALNUT 
CHERRY 
GRAPE 
ANISE 








© 


ge 
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LABORATORIES, INC. 


1513-1533 OLMSTEAD AVE., NEW YORK 61, W. Y. 


CHICAGO * DALLAS * DETROIT * MEMPHIS * LOS ANGELES 
NEW ORLEANS © ST. LOUIS * SAN FRANCISCO ¢ SEATTLE 


Flerasynth Labs. (Caneda) itd. — Montreal * Torento + Vancouver * Winnipeg 


Florasyath Laboratories de Mexico 
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S. A. — Mexico City 






DOLLAR EFFICIENCY—work 


done per dollar spent— measures 
the value of steam generation 


Cyclotherm C-40 


This fully automatic 40 horsepower steam gen- 
erator unit complete with feed water tank and 
feed pump is used widely by the United States 
Government. Like all Cyclotherms, this unit 
which is completely self-contained is adaptable 
to processing, power or heating. 

Hundreds of Cyclotherms of varied horse- 
power have proved their dependability and 
economy under a wide range of wartime condi- 
tions. They are found highly efficient at low 
operating cost for their exclusive principles of 
combustion get unusual steam value per unit of 
fuel consumed. 


They are designed and built to give years of 
trouble-free service with a minimum of attention. 
For owners who wish a long-lived and efficient 
steam generator with low operating and mainte- 
mance cost, a Cyclotherm has many definite 
advantages. 


Cyclotherms are manufactured in units from 10 
to 300 horsepower. They are oil or gas fired. 
Some units are available now and deliveries are 
being made as rapidly as the press of Govern- 
ment orders permits. If you are planning replace- 
ments, our engineers will be glad to consult with 
you on any problem you may have. Write or call 
for additional information or any business or 
technical data you may wish. 


STEAM GENERATOR 





AMES IRON WORKS 
OSWEGO . . NEW YORK .. BOX 207 
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NATIONAL 


supplies large quantities of 
ADHESIVES & STARCH PRODUCTS 


for packaging Emergency Ration 
components & sealing the cartons 


———- 


for making Shoes, Rifle Scabbards, 
and other leather goods 


Ema 


for making Earmuffs, 
Chevrons, etc. 


Bete 


for packaging Insecticides, Cleans- 
: ers, and Canteen Water Purifiers 


Gloves, 


for sizing and finishing Mosquito 
Netting and Head Nets 


ZE&F d>— 


for making Games and Sporting 
Goods 


SEGE 


for labeling and sealing items of 


Subsistence (foods) 


Se. So, 
AMIS; 


for sizing regulation and camou- 


flage Uniform Fabrics 


for sealing Cases; making and ap- @ 


plying Packing List Envelopes 
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THE U.S. ARMY 


QUARTERMASTER CORPS 
.. » World’s Best PROVIDER! 


ye FED, best clothed, best equipped army in the 
world”...the pride of America is the achievement of 
the Quartermaster Corps. 


So vast a responsibility is difficult for the average person to com- 
prehend . . . millions of troops scattered all over the globe . . . 
thousands of miles of supply lines under constant enemy fire . . . 
forces shifting, requirements changing, the unexpected happen- 


ing every day. 


To anticipate the needs of the Army ground and air forces is alone 
a staggering job, but to overcome the difficulties and face the 
hazards of delivering the goods to far-flung battlefronts defies a 
tribute of words. 


In an undertaking of such magnitude, the importance of adhesives 
and starch products, for purposes such as those shown at the left, 
might easily be overlooked . . . but nothing escapes the Quarter- 
master Corps. It is this close attention to detail that has won for 
the Corps the implicit faith of its dependent millions. 


& ot , 
porte 


NATIONAL ADHESIVES 


NATIONAL STARCH PRODUCTS we. 


for other applications too numer- 
ous to list here, important to the 
Quartermaster Corps in providing 
for the health, welfare and fighting 


efficiency of our army personnel. 





PLAINFIELD, N. J. PHILADELPHIA, PA. BOSTON, MASS. CHICAGO, ILL. INDIANAPOLIS, IND. SAN FRANCISCO, CAL 
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ODERN America has become highly nu- 
trition-minded. Millions of dollars ex- 
pended in powerful advertising campaigns have 
brought vitamins, minerals and proteins out of 
the “health-food shops” into the great mass 
markets of the nation. 
People today are demanding these nutri- 
tional values in the foods they buy and eat. 
But food experts know, too, that even the 





How Soy Flour is Used in 
the Confectionery Field 


First a substitute, then a staple, now an indis- 
pensable ingredient, soy flour is still growing 
in popularity as its advantages become more 
generally recognized throughout the candy in- 
dustry. Send for full description of the uses 
and advantages of soy flour in candy making. 

















Staley's 


CORN AND 
SOY BEAN 
PRODUCTS 





, Most nutritious foods must be highly palatable 


and attractive or they cannot win acceptance. 

That is why modern soy flour offers “‘a bet 
you shouldn't miss”. For it adds high-quality 
protein, essential minerals and important vita- 
mins, plus controlled amounts of wholesome 
vegetable fat, without increase of material costs. 

What’s more, modern soy flour is a bland, 
light-colored scientifically improved product 
that blends into almost every kind of food in a 
most highly satisfactory manner, enhancing 
both the nutritional and the palatable qualities 
of the final product. 

Staley’s, one of the world’s largest producers 
of soy flour and grits, maintain a staff of food 
chemists and Bakery Technicians for the bene- 
fit of its customers. We have formularies de- 
veloped for practically every possible applica- 
tion of soy flour in the food field. We shall wel- 
come an opportunity to study your particular 
requirements and without obligating you in any 
way. Use the convenient coupon or write us at 
length regarding your problem. 


ie ms . roe ae 


= A.E. Staley Mfg. Co., 
Decatur, Ill. 


tionery industry, with special reference to. 
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Please send me your latest scientific findings 
regarding the uses of soy flour in the Confec- 








“Fighting Food” for Fighting Men 


Produced by SAVAGE Machines 








MALLOW BEAT- 
ER. 100% sani- 
tary. More beat- 
ing space for vol- 
ume. Faster heat 
discharge. Quick 
cooling. 150 and 
200 pound sizes. 














TILTING MIXER. Adaptable for caramel, nougat and coco- 
nut batches. Double action agitator. Belt drive or motor 
drive. Sizes 25, 35 and 50 gallon. 





* 
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Savage is backing up our fighting men by main- 
taining the equipment, which carries the SAV- 
AGE name, in tip-top condition so that the man- 
ufacture of “fighting food”, candy, is not slowed 
down. SAVAGE maintains a service department, 
described here, which is ready to help you “keep 
‘em running!” Our service department was es- 


Belt or motor 








VORTABLE FIRE MIXER. Exclusive break back feature. 
Redaces labor cost. Motor drive only. Gas or Coke furnace. 
Sizes 12. 17 and 20 gallon capacity. 





* 
* 


BACK 
THE 
ATTACK 


Buy 
War Bonds 
» ——————* 








tablished to help you keep your machines in good 
repair. SAVAGE machines are built to take hard 
wear. So, given the added help of constant re- 
pair, they will double their lifetime of active 
service. There’s hardly a plant in the industry 
which does not have some piece of SAVAGE 
equipment, giving faithful and efficient service. 


“We can’t sell you any new machines now, unless you secure priority rating in accordance 
with General Limitations Order L-292, and we can secure allocation for needed materials.” 





“IMPORTANT: You are now allowed to purchase used or 
rebuilt machines, IF AVAILABLE, without priority rating!" 


SAVAGE has given almost a century of service to manufacturing confection- 
ers. This long record of high-quality machinery production plus efficient repair 
service has made the name SAVAGE synonymous with candy machine quality. 






Since 1855 







SAVAGE BROS. CO. 


2638 GLADYS AVE., CHICAGO, ILLINOIS 
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BDITORIAL 


A United Front 


For years, the candy industry has been aware that a 
public relations job needed to be done for the products 
manufactured by the industry. Spasmodic programs have 
heen set up, but no long range planning had been done, 
therefore, the programs usually came to an abrupt end. 

Individual companies have, at various times, included 
public relations for the industry in their plans but these 
plans were naturally limited by individual problems and 
budgets. 

Several years ago, a committee was set up within the 
industry and a slogan devised: 

“CANDY IS DELICIOUS FOOD, ENJOY SOME 
EVERY DAY!” 

This was an ambitious program, well planned and 
executed both through manufacturing and distribution 
channels. 

The Council on Candy as Food in the War Effort. 
formed in November, 1942, is a continuation of these 
early efforts. Wisely, the Council tied-in its plans with 
the work previously done. 

As one of its first efforts, a radio program was initiated. 
This program, “Washington Reports on Rationing,” was 
a series which proved to be very successful and timely 
and which achieved high recognition. 

The Council, following up its radio series, is now 
promoting a million-dollar campaign to further advance 
public recognition of candy as a food. This program 
will extend over a two year period. Plan calls for: 

Appointment of 21 regional campaign managers in as 
many strategic centers who, in turn, will appoint hun- 
dreds of district managers for intensive work in their 
territories; creation of separate committees to enlist the 
suppliers and other affiliated interests; a series of regional 
meetings across the country, starting with a Chicago 
meeting on April 12th, to be followed by meetings in 
Boston, New York and Philadelphia and elsewhere across 
the country; approval of campaign materials including a 
28-page book containing a digest of findings in its nation- 
wide survey and sample advertisements in full color; and, 
the release of a double-spread, trade paper advertisement 
serving notice on the industry that the big program is 
under way. 

THE MANUFACTURING CONFECTIONER has constantly 
stressed the importance of candy as a food. Efforts have 
been made towards awakening the industry to the dangers 
of the future. Certain agencies, slapping candy for their 
own selfish interests, have been very aggressive. As a 
result of this anti-candy propaganda, strong negative 
trends of thought have threatened to change the attitude 
of millions of Americans. 

A large, Chicago newspaper, in an editorial, said 
recently :—-“The confectionery industry is one of the vital 
war industries. 

“The armed services buy millions of candy bars every 
month, 


page 16 





— 


| FQRVICTORY 
a BUY | 


UNITED | 
STATES 


WAR | 
_SAVINGS 


“Every ration packed for a soldier in the field includes 
candy. 

“And candy is consumed in enormous quantities by 
civilian workers in the nation’s war factories. 

“It is not a luxury but an indispensable and highly- 
concentrated, energy food. 

“A stoppage or even a serious reduction in its pro- 
duction would be, therefore, a serious setback to the war 
effort.” 

The creation of further goodwill and the education of 
the public to the place candy holds in the food industry 
means continuous, long-range planning for success. It 
will require the complete participation of every candy 
manufacturer, the supply field, jobber, and retailer of 
candy, as well as candy salesmen and brokers. We must 
present a united front. 

Time, money and effort will be needed to put this 
campaign across. Now is the time to show your belief 
in candy. You can show it by your contribution whether 
it be in time, effort, money, or all three. 


Co-operation in Carton Conservation 


Starch is not the only cause of gray hair in the candy 
industry. Sugar rationing, labor shortage, the critical 
corn syrup situation and now container rationing, test the 
astuteness of the confectionery industry. 

Briefly, WPB’s L-317 Ruling, limits the use of con- 
tainer-board content of new fibre shipping containers. 
including “re-shippers,” for candy to an 80 percent quota 
based on 1942 usage. Popcorn, candied and otherwise 
(except unpopped) has a quota of 65 percent. 

This ruling is not unexpected. THE MANUFACTURING 
CoNFECTIONER of November 1943 in an article, “Con- 
tainer Shortage.” clearly pointed out the critical con- 
tainer condition. The industry was urged to co-operate 
in the rehabilitation of cartons and cases for re-use. This 
article gave instructions on the proper methods of salvage 
involved in the recovery of cartons for re-use. 

That this matter is critical may also be judged by the 
inclusion of a paper on the subject at the recent Packaging 
Conference. Mr. Martin L. Jack of the Curtiss Candy 
Company, Chicago, in his address, “Paper Conservation 
and Container Re-Use,” told what his company has done. 

Recently, the Chicago Candy Association appointed a 
committee of prominent candy men to get action in regard 
to the container situation. Plans have been made to 
operate a “Clearing House,” a central warehouse where 
customers can send returned cartons and after sorting. 
be picked up by the manufacturers who then reclaim 
them for re-use. This is a co-operative movement— 
starting with the manufacturer and continuing to the 
distribution and retail field. 

It must be remembered that re-used containers must 
meet all State and Federal requirements. Sanitary pre- 
cautions must be observed. 

The alarm has been sounded; instructions have been 

(Please turn to page 39) 
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Sab Oil Raw Material “Orphan” 


This article is the first of a new series planned by the Editors 


of THE MANUFACTURING CONFECTIONER. The series will 


By W. H. CHILDS, 


Technical Editor 


trange to say, when one reads the list of ingredients 
on a candy label, ones does not think of other neces- 
sary ingredients which are used. Some candies are cast 
in starch. It is difficult to remove all of the moulding 
starch, yet it is not a trade practice to declare moulding 
starch on the label of ingredients. Slab dressing plays a 
similar role: its use is necessary in making certain kinds 
of candy, yet it is not considered as an ingredient. 

The amount of slab dressings used in the confectionery 
industry is small but any material used may play an im- 
portant part in the quality of the candy. Oftentimes, 
these so-called minor items are neglected and as a result. 
off-flavors or other troubles occur. 

There is only one function of slab dressing, that is te 
prevent candy from sticking to the slab. As shown in the 
table, slab dressings are used primarily for chewy candies. 
coconut batches, crunch and glace, nougats and hard 
candy. Slab dressings may be either of vegetable or 
petroleum origin. Each has its merits. 

The vegetable oils or fats offer some nutritive value. 
while mineral products do not. But as very small amounts 
are used per batch, this “nutritive factor” may be dis- 
counted. Some vegetable oils tend to become rancid. 


take up many neglected materials as used by the candy man. 
Subsequent articles will appear on such items as salt, sodium 
benzoate, sulphur dioxide, stearic acid, etc. 


However, mineral or petroleum products occasionally 
show an off or “kerosene-like flavor. 

To prevent rancidity is a major problem. About the 
only steps to take to safe-guard products are to (1) use 
a U. S. P. quality grade, (2) check material used, and 
(3) use as little as possible. 

An accelerated temperature test offers one means of 
checking the quality of slab dressing used. A check on 
amount used may be made by dissolving the candy in 
water. Some hard candies in the past when dissolved in 
water, have shown excessive amounts of insoluble matter. 

It is well to remember that oil and water do not mix. 
When a slab is washed, it should be dried thoroughly 
before more slab dressing is applied, otherwise, good 
coverage will not result and sticking will occur. In case 
of shut-downs, a coating of dressing will keep the slabs 
and equipment in good condition. 

Some candy makers use slab dressings on the inside 
of pans and kettles. Vacuum cookers may be more 
easily kept clean when a little dressing is applied to the 
inside surface, just above the batch. Beeswax may be 
used. Recently, a temporary use of slab oil has been as 
a glazing material “stretcher.” 


THE MANUFACTURING CONFECTIONER recently made a cross-section survey of the candy industry covering its usage of slab dressings. 
The composite findings are summarized in the following table. 





I Type of Oil 


Volume Manufactured a Year| In In | Min- 
or Number of Employees | Grease | Liquid eral 
Form 


TYPE of FIRM 


35 Emps., 150,000 Ib. yr 
20 in Hard Candy Dept., 

but 400 Emps. total 
A quality assort. choc. co 
A large 5c package firm..... 
A specialty plant 
225 Employees 


60 Emps., 300,000 Ib. yr.....| 
$200.00 worth a yr 
SP CIES ons cs ccccces 


Over 1000 Employees........ 


No data given 
600 Employees ............. 





137,000 lb. a yr 

60 Employees 

GS Employees .......cccesee 
200 Employees 

146 Employees ............. 
PN, Sis <b cdecece sn 
50 Employees 

10 Employees 

No data given 

Big specialty firm 


tt a ad ta! 

















Il Kind of Oil 
Vege- | Ani- 
table | mal Fat Amount per batch 


Question II omitted in first | 
group but some answered. 


Question II is included in 
following 


III Quantity Used | IV Uses-Process 
Amount per Year or |Kinds of Candy or on 


| what equipment 


“Slab Work” 
“Hard Candy Slabs” 


30 gals. a yr. 
Not given 


“Make no hard candy” 

|“Sorry, don’t use” 

'“For caramels, and 
chewy candies” 

10 gals. a yr. |“On cooling tables” 

10 gals. a yr. |“Slabs only” 

12 gals. a yr. “Coconut Batches 
and Nougats” 

“To grease pans, slabs 
and kettles” 

'“Hard candies” 


Note: “We use mineral oil on, slabs for hard 
candy and salt pork to grease slabs and pans 
for caramels.” 


5 gals. a yr. \“Hard & chewy candies” 
900 gals. a yr. “Few oz. per slab” 
160 gals. a yr. Crunch & Glace 
4 oz. a 100 lbs. “Nougatines, caramels” 
300 gals. a yr. “Slabs for Taffies” 
100 Ibs. a yr. “Hard Candy” 

9 Drums a yr. “On marble ‘slabs” 

52 gals. a yr. “Slabs & Steel tables” 

“Not much” “on slabs” 

“None used” “Not needed in our 

| piece” 


Not given 

Use none 

Use none 
600 gals. a yr. 


1000 Ibs. a yr. 


Not given 
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TECHNICAL LMSRATURE DIGEST 


Racemic Menthol, New 
Synthesis from Thymol 


A. L. Barney and H. B. Hass, Ind. & Eng. Chem.. 
Vol. 36, No. 1 (1944) 


Description of new synthesis of racemic menthol from 
thymol which is readily available. High yields obtained 
and ease with which the by-products may be recycled, add 
to attractiveness of the physical separation method. Prod- 
uct is indistinguishable in taste and odor by average 
chemist from recrystallized 1-menthol. Pharmaceutical 
differences are slight. 


White Potato Starches 


P. E. Meiss, R. H. Treadway and Lee T. Smith, 
Ind. & Eng. Chem., Vol. 36, No. 2 (1944) 


Aparent viscosity or consistency of a starch paste varies 
with the rate of shear. For comparison, consistencies of 
starch pastes should be measured at the same rate of shear 
and with same instrument. Consistency of starch paste 
is influenced to great extent by conditions of preparation, 
measurements must be made at several points during cook- 
ing process. Discussion of relation of consistency to 
particle size. 


A Study of Petroleum 
Microcrystalline Waxes 


Dr. R. B. Killingsworth, The Amer. Perjumer, Vol. 
46, No. 1 (1944) 


Increasing application of these products for variety of 
industrial uses has attracted attention. Because of excel- 
lent performance as moisture-proof coatings and lami- 
nants, they have been placed under government alloca- 
tion in order to direct supply to most essential war appli- 
cations. Data given on physical constants of M-C waxes. 


Proteins in Human Nutrition 


Ross A. Gortner, Jr. and Frank L. Gunderson. 
Chem. & Eng. News, Vol. 22, No. 3 (1944) 


In pre-war years, 52% of protein in average American 
diet was of animal origin. Because of war demands, 
civilians must subsist on less animal protein. Sources 
of other proteins available at present are fish, soybeans, 
yeast, peanuts and cereal germs. Fish supply is adequate. 

Soybeans are being accepted slowly. Dried yeast pro- 
duction is increasing and offers hope for improving diets 
of people on low standard of living. Peanut meal can be 
produced suitable for human consumption. Likewise 
cereal germs can be made palatable. There is no true 
shortage of protein of high biological value in this coun- 
try but a dietary change in our habits is necessary. 


Observations on Fishiness in Butter 


R. V. Hussong, Sidney Quam and B. W. Hammer, 
Jour. Dairy Science, Vol. 27, No. 1 (1944) 


Occasionally encountered but not as common as in pre- 
vious years. Fishy butter commonly has lower pH than 
non-fishy butter from same plants at about same periods. 
In cases where fishy butter had a relatively high pH value, 
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it contained comparatively large amounts of copper. 
When fishy butter was separated into fat and serum, the 
fishy flavor was conspicous in the fat but there was little 
or no fishiness in the serum. 


Oxidative Rancidity in Edible Fats 
L. R. Bryant, Food in Canada, Vol. 4, No. 1(1944) 


This is number four in the series. Undesirable changes 
in odor and palatability of food fat caused by oxidative 
rancidity are serious. Other changes are associated with 
this. Factors involved are given and inhibitors listed. 


Lactic Acid in Chocolate and Confectionery 
Conf. Product., Vol. 10, No. 1 (1944) 


Advantages of lactic acid given from health standpoint. 
Incorporation of acid in chocolate patented in Vienna 
(no number or data given). Concentration over 2% 
inadvisable. Post-war food field offers possibilities for 
lactic acid but much experimentation will be required. 


Fluorescence Analysis in the 
Food Industry, Part 2 
J. A. Radley, Food Mjg., Vol. 19, No. 1 (1944) 


Fluorescence gives indication of history of fat or oil. 
Detection of adulteration aided by fluorescence behavior. 
Can tell difference between spray and roller dried milks 
by fluorescence when these are reconstituted. Many refer. 
ences given. 


Gum Karaya 
Charles F. Mason, Chem. Ind., V ol. 53, No. 7 (1943) 


Properties are given. To make a dilute dispersion of 
gum in water stir dry gum into total amount of water 
with aid of colloid mill or homogenizer and allow to 
stand 24 hours before use. Karaya is superior and less 
is necessary to produce a dispersion than gum arabic for 
thickening purposes. 


Locust Bean Gum 
Charles F. Mason, Chem. Ind., Vol. 54, No. 1 (1944) 


Table given of properties of locust bean gum, gum 
karaya and gum arabic. Locust bean gum suggested as 
substitute for tragacanth. It comes to buyer in cleaner 
form. Is used for thickener and emulsifier. Avoid mak- 
ing water dispersion of untreated gum of over 4% total 
solids and when making less than 4% dispersions, use 
heat and stir in the presence of a preservative. 


Spices and Seasonings for Bakers 
Lloyd A. Hall, Spice Mill, Vol. 67, No. 2 (1944) 


War has forced attention on spices and their replace- 
ments. Suggestions on seasonings for bakers made which 
may find application to candy man interested in achieving 
individuality in their candy line. Stability is slightly lack- 
ing in some of the replacements but it is expected that 
many replacements will find a permanent place in 
industry. 
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A Good “Black” Market 

The Chicago Candy Club recently presented a gala 
program to members of the manufacturing. jobbing and 
sales fraternity. Five cent candy bars were sold on “the 
black market” to their manufacturers at 25c each. Pro- 
ceeds of this operation were used to buy approximately 
10,000 candy bars for the servicemen’s center and the 
balance of the fund was given to the Red Cross. The 
overwhelming success of this party indicates the begin- 
ning of annual events of similar nature. 


Parker Heads Pangburn Co. 

The Pangburn Can- 
dy & Ice Cream Co.. 
Fort Worth, Texas, has 
announced the election 
of Mr. I. C. Parker as 
president and genera! 
manager of the com- 
pany. He became asso- 
ciated with the com- 
pany in 1926 as a mem- 
ber of the advertising 
department. Under his 
direction, distribution 
of Pangburn products 
has been extended to 
national scope. Mr. 
Parker has served on 
the WPB and FDA 
and was a director ol 
the National Confec- 
tioners  Associa- 
tion from 1938 


1. C. Parker through 1941. 


Coming Events 
The Gopher Candy Club’s Eighth Annual Friendship 
Dinner. May 13th. 6:00 P.M., Hotel Nicollet, Minne- 


apolis, Minn. 
Mother’s Day 


May 14th—of especial importance this 
year. 

The Flavoring Extract Manufacturing Association of 
the U. S. meets May 22nd and 23rd at Hotel New Yorker, 
New York City. 


The Associated Retail Confectioners’ War-Time Con- 


Members of the NCA Council on Candy. Board of Directors and 
ether candy manufacturers at their two day ion in Washing 
ton, March 2-3. Seated (l-r) J. W. Hicks, representing Otto Schner- 
ing, Curtiss Candy Co.; Harold S. Clark. D. L. Clark Co.; Bob 
McCormack, Bobs Candy & Peanut Co.; Z. E. Vose, National Candy 
Co.; Charles F. Scully. Williamson Candy Co.: NCA President 
Philip P. Gott: John H. Reddy, New England Confectionery Co.; 
Paul R. Trent, Schutter Candy Co.; Theodore Stempfel, E. J. Brach 
and Sons; William J. Lavery. Curtiss Candy Co.: W. C. Dickmeyer. 
Wayne Candies, Inc.; John W. McKey, Euclid Candy Co. of Calif.; 
and Harry L. Brown, Brown and Haley. Tacoma, Wash. 








ference will be held at Hotel Roosevelt, New York City, 
June 4th through June 7th. 

The National Confectioners’ Association will hold its 
annual convention at the Waldorf-Astoria, New York 
City, June 6th through June 8th. 


OPA versus Candy Companies 

Triple damage actions against 17 wholesale candy 
dealers charged with ceiling-price violations were started 
in the Federal courts in Manhattan and Brooklyn on 
March 21st by the OPA regional office. The actions were 
based on consumers’ complaints. It is reported that five 
cent packages of chewing gum and candy were currently 
selling for six or seven cents. The OPA is asking for 
injunctions which will forbid price violators to charge 
more than the legal ceiling (as of March 1942) under 
penalty of facing contempt of court actions. The OPA 
is continuing its investigation of price violations in the 
candy industry. The amount of damages asked by the 
OPA of these 17 dealers is in excess of $1,000.000. 


The OPA accusses 31 candy concerns in the New York 
area doing a business of $10,000,000 of gouging children 
by not giving them a fair return for their pennies. Failure 
to comply with Government price regulations is the charge 
against all 31. Some of these concerns are also on the 
“spot” with the Health Department for unsanitary condi- 
tions prevailing in their manufacturing plants as reported 
in the indictment, also one company had solved (?) the 
paper shortage by using old handbills for candy wrapping. 


The Manufacturing Confectioner Expands 

THE MANUFACTURING CONFECTIONER’S New York stafi 
has moved into larger quarters as of April Ist. at the 
same address, 303 West 42nd Street, New York 18. Addi- 
tions to the staff makes the move necessary. The new 
quarters will also furnish better library facilities for 
visitors. 

Mr. Harold Sugarman, honorably discharged from the 
U. S. Coast Guard recently, and a graduate of Boston 
University, has joined The Manufacturing Confectioner’s 
New York staff for advertising research and account 
service work. 

Members of the industry are invited to call at the New 
York offices of THE MANUFACTURING CONFECTIONER when 
in New York City for business or pleasure. 


Standing (l-r) L. B. Templeton, Schutter Candy Co., N. Y.; Jack 
Shaw, Leo Burnett Co.; Charles F. Haug. Mason, Au & Magen- 
heimer; Walter Richards. Tom Huston Peanut Company: E. O. 
Blomquist, E. J. Brach and Sons; Herman L. Hoops, Hawley & 
Hoops; D. P. O’Connor, Penick & Ford; Charles C. Chase, Chase 
Candy Co.; Charles R. Adelson; Delson Candy Co.: Robert Welch. 
James O. Welch Co.; James O. Welch, James O. Welch Co.;: 
Herbert Ziegler. Geo. Ziegler Co.; E. R. Wood. Pan Confection 
Factory. National Candv Co.; Paul G. Sandell. Miss Morris Can- 
dies, Inc.; I. C. Parker, Pangburn, Inc.; Irvin C. Shaffer, Just Born, 
Inc.; O. G. Trudeau, Trudeau Candies, Inc.. Thomas A. Ryan. 
NCA Executive Assistant: and Olin Davis, King Candy Co. 





HE beginning of the Russian 
peppermint industry dates back 
to the last century when native 
varieties were distilled. Around 1895. 
the English black mint, Mentha _pi- 
perita var. vulgaris, was introduced 
to the Ukraine and planted in the 
Agricultural Experiment Station. 
Favored by the rich, black soil of 
that part of Russia, the plantings 
were extended and steam distilleries 
erected. Around 1914, production 
reached about 20,000 pounds of oil. 
It was only during the ten years 
preceding the present war that 
Soviet Russia started to expand its 
potential peppermint industry. This 
long range program was accompanied 
by scientific work in the various 
agricultural experiment stations and 
resulted in a tremendous increase of 
peppermint oil production which, in 
1939, reached about 330,000 pounds. 
Exact figures are not available but 
it may be estimated that about 190,- 
000 pounds of oil were consumed 
domestically, and about 140,000 
pounds exported. Thus, Soviet 
Russia. before the present war, had 
become Europe's greatest peppermint 
oil producer. 

About 15 years ago, the Russian 
oil was considered somewhat _in- 
ferior in regard to quality as it 
usually contained a substantial per- 


A Survey of 


AMERICAN AND EUROPEAN PEPPERMINT OILS 


By DR. ERNEST GUENTHER 


Chief Research Chemist. 
Fritzsche Brothers, Inc. 


PART Vill 


centage of menthone and only 45 to 
50 per cent menthol. Since then, 
however, considerable progress has 
been made. Strausz' claims that the 
Ukraine produces excellent qualities 
with 53 to 58 per cent menthol, 10 
to 14 per cent menthones and almost 
free of resin. The top qualities, how- 
ever, orignate from the regions north 
of the Caucasus, the oils containing 
53 to 55 per cent menthol and only 
about 9 per cent menthone. The odor 
and flavor of these oils are sweet. 
strong, and somewhat spicy, resem- 
bling Mitcham oils. 

A discussion of the numerous in- 
vestigations as carried out in the 
various experiment stations would 
lead too far; besides, the results in 
several instances are contradictory. 
Suffice it to mention the findings 
of only a few workers. Sardanowsky” 
reported that the oil accumulates in 
the leaves and reaches its maximum 
in the period between the formation 
of blossoms and blooming. The men- 
thol content of the oil increases as 
the plant matures and attains its 
maximum toward the end of the 
blooming period. 


More Oil from Mature Plants 


The ester content increases during 
the formation of blossoms, slightly 





decreases during bloom and finally 
increases again. Leaves which have 
dropped and remained on the ground 
not more than two weeks, without 
fermenting. contain relatively small 
amounts of oil, but the oil is rich 
in menthol and esters. Rutowski and 
Trawin* showed that the menthol 
content of the oil increases while 
the menthone decreases as the plant 
grows and matures. Tables proving 
this contention have been given in 
a previous chapter. 

Two samples of rectified Russian 
oils which were analyzed in our 
New York laboratories showed the 
constants as given in Chart No. 1: 

Cildemeister and Hoffmann* indi- 
cate the constants for Russian pep- 
permint oils as shown in Chart No. 
2: 

The following compounds have, so 
far, been identified in Russian pep- 
permint oils: 


dl-x-pinene Identified by Schindel- 
meiser® as_nitrosochlo- 
ride, m. p. 103°C, and as nitrolpiper. 


idine, m. p. 118°C. 


Identified by Andres 
and Andreef® in the 
fraction, b. p. 173 to 175°C, atmos- 
pheric pressure, as tetrabromide, m. 
p- 102°C; as nitrosochloride, m. p. 


l-limonene 











Chart No. 1 I II 
Rly Role te A eee ae Specific Gravity at 15°C: 
Specific Gravity at 25°C 0.899 0.900 Optical Rotation: 
Optical Rotation -25°10’ -26°45' Refractive Index at 20°C 
Refractive Index at 20°C 1.4610 1.4610 Content of Ester Menthol: 
Total Menthol Content 55.2% 56.8% Content of Total Menthol: 
Ester Menthol Content 5.6% 6.6% Content of Menthone: 
Menthone Content 23.2% 23.8% Solubility : 
Solubility at 25°C Clearly soluble in 3 volumes 

of 70% alcohol. 
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Chart No. 2 


0.902 to 0.909 

-21° to -29°15’ 

1.459 to 1.472 

3.1 to 12.5% 

47 to 57% 

21 to 25.4% 

Soluble in 2.5 to 3 vol- 
umes of 70% alcohol; 
a dilute solution is 
sometimes opalescent. 
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103°C; and as dihydrochloride, m. 
p. 49.5 to 50°C. 


dipentene By Schindelmeiser’ as 
tetrabromide, m. p. 125 
to 126°C; as nitrosochloride, m. p. 
103°C; and as carvone oxime, m. p. 


92 to 93°C. 


cineol Also by Schindelmeiser as 


HBr compound, m. p. 57°C. 


Schindelmeiser 
isolated a mix- 
ture of d-and |l-menthone, in which 
the |-modification predominated, 
while in the mixture of menthones 
as isolated by Andres and Andreef*, 
the d-modification predominated. 


menthol | Identified by An. 
free and esterified | dres and Andreef 
with acetic- and {as well as_ by 
valeric acid | Schindelmeiser. 


d-and l-menthone 


Bulgarian Peppermint Oil 


During the last prewar years, Bul- 
garia became a very important pep- 
permint oil producer. In fact, the 
rise of Bulgaria’s peppermint indus- 
try from practically nil to such a 
strong position in Europe is remark- 
able. The beginning of peppermint 
production in that country dates back 
to about 1923 when some roots of 
Mitcham type black mint were intro- 
duced from Hungary. The venture, 
however, failed some years later. 
Only one farmer retained a few of 
those peppermint plants in his gar- 
den which increased during the fol- 
lowing years until several acres could 
be planted. 

The world’s economic crisis of 
1929 to 1932 depressed the price of 
rose oil to such low levels that many 
Bulgarian rose growers became dis- 
appointed and started to look for 
other more lucrative crops. Several 
farmers planted peppermint from the 
old plants which had been introduced 
several years ago from Hungary, 
and distilled the oil. It proved to 
be of excellent quality, resembling 
the Italo-Mitcham type. From then 
on, the newly established industry 
developed rapidly and to such an 
extent that, in 1938, Bulgaria pro- 
duced about 140,000 pounds of pep- 
permint oil, two-thirds of which usu- 
ally went to Germany, the balance 
to France and England. The oil has 
even been offered in the United 
States. 

The producing regions are near 
Karlowo, between the rivers Strjema 
and Tundza. Peppermint is also 
grown succesfully around Svistov on 
the Danube, in Northern Bulgaria, 
furthermore in the plain of Sofia. 

The Bulgarian peasants being 
skilled gardeners and the country 


for A pril , 1944 


offering soil and climatic conditions 
comparable to our Middle West, it 
is not surprising that Bulgaria, today, 
produces an excellent quality of pep- 
permint oil. In fact, the Bulgarian 
oil has a somewhat “American” char. 
acter: it possesses a high menthol 
content (52 to 61%) and can be 
compared with out best brands. 

A sample of genuine Bulgarian 
peppermint oil analyzed in our New 
York laboratories showed the fol- 
lowing constants. (See chart No. 3): 


more than 250,000 pounds of oil 
were produced. Since then, produc- 
tion has been decreasing until it 
reached, with yearly variations, 
about 75,000 pounds in 1939. It is 
not known how seriously the war 
has affected Italy’s peppermint in- 
dustry. 

The producing regions are located 
in the fertile plains of Piedmont (in 
the provinces of Torino and Cuneo), 
furthermore in the province of Fer- 
rara, near the Adriatic. The center 





Specific Gravity at 25°C: 
Optical Rotation: 
Refractive Index at 20°C: 


Ester Menthol Calculated as Menthyl Acetate: 


Total Menthol Content: 
Solubility : 


Chart 3 


0.907 

Bw 

1.4629 

5.5% 

55.2% 

Soluble in 3 to 3.5 volumes 
of 70% alcohol; opalescent 
to cloudy with more. 





It is not known, at present, how 
far the war in Europe has affected 
Bulgaria’s peppermint industry which 
has made such a promising start and 
attained a prominent position in Eu- 
rope. 

Italian Peppermint Oil 
The beginning of Italy’s pepper- 
mint oil industry was modest and 
dates back to about 1800 when only 
native varieties, for instance, Mentha 
piperita var. piedmontese, was grown 
and that on a very small scale. The 
oil distilled from this plant, how- 
ever, was inferior and could not be 
exported. Around 1880, a French 
variety was imported from Grasse 
and naturalized in Piedmont; the oil 
was of good quality but the yield 
very inferior. 

After 1900, the English (Mitcham) 
black mint, Mentha piperita var. 
vulgaris was introduced and planted 
on a large scale. The first harvest 
and distillation of Italo-Mitcham 
peppermint took place in 1903. Com- 
pared with the native mints and the 
white Mitcham, the black English is 
more resistant against climate, dis- 
eases and pests; furthermore, it is 
higher yielding. 

According to Carles®, the Po plain 
south of Torino with its light, fertile, 
alluvial topsoil (clay rich in silica) 
and its moist subsoil is ideally suited 
for the growing of peppermint. The 
winters are cold with snowfall, 
spring frosts rare, the summers warm 
and quite dry; the land is irrigated, 
labor abundant and low priced. One 
acre yields about 44 pounds of oil. 
One hectare (equals 2.47 acres) pro- 
duced at least 26,400 pounds of 
plants, normally 44,000 pounds. 

The Italian peppermint industry 
reached its zenith in 1926 when 


of production is around Pancalieri 
near Torino, with Serravalle (Fer- 
rara) following. During 1935, there 
existed some 60 distilleries in Pied- 
mont comprising more than 200 
stills. Some of the stills are anti- 
quated direct fire stills, others of 
fairly modern construction. There 
also exist a few large distilleries 
equipped with efficient steam stills 
of about 2500 to 3500 liters capacity, 
constructed either in Grasse (France, 
A. M.) or in Italy, according to plans 
designed by the experienced con- 
structors in Grasse. 

Italian peppermint is planted 
every spring from rootstocks. After 
rootstocks have been taken from a 
field, the latter is plowed for other 
crops. It is left fallow during the 
winter, planted with wheat the fol- 
lowing spring and with maize or 
hemp for another year. Thus the 
crops are rotated, the same field being 
replanted with peppermint every 
third year. The plants are set out 
10 cm. distant, in rows 15 cm. apart, 
fertilized with stable dung and with 
nitrates in August. Harvesting takes 
place at the end of August when 
the plants are about 60 to 80 cm. 
high. 

The cut plant material is distilled 
when “clover dried”, in other words, 
without excessive drying in the sun. 
About 420 to 440 pounds. of plants 
give, on an average, one pound of 
oil. The oil yield is, therefore, about 
0.23%. 

Italian oils reached the market 
under the label of Italo-Mitcham 
oils because the plant was originally 
imported from Mitcham. The main 
consumers before the war were 
France, Germany, England and, of 
course, Italy. The quality of the 
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Italo-Mitcham oils enjoys a_ very 
high reputation, the odor is sweet, 
the flavor very mild but somewhat 
lacking in spiciness for which rea- 
son it has been suggested to employ 
rectified Italo-Mitcham oils in con- 
junction with rectified American 
oils. 

Physico-Chemical Constants 

According to Gildemeister and 
Hoffmann’, the constants of Italo- 
Mitcham oils vary between the limits 
shown in Chart No. 4: 

The chemistry of Italian pepper- 
mint oil has not been investigated 
as thoroughly as that of the Ameri- 
can oils because it has probably 
always been assumed that its com- 
position is fundamentally identical 
with that of American oils, both oils 
beng derived from closely related 
plants. 

Distilling fresh, blooming pepper- 
mint, Carles'* obtained an oil and 
isolated from it a compound which, 
so far, had not been observed in 
peppermint oil. The new constituent 
contained oxygen, showed a high 
specific gravity (0.965) and strong 
dextro-rotation (+88°). It was ap- 
parently not present in oils distilled 
from young plants before they had 
reached the blooming stage. On the 
other hand, the compound was iso- 
lated also from two oils which were 


distilled exclusively from flowers. 


These two oils had a_ specific 


gravity (at 15°C) of 0.9409 and 
0.9364; an optical rotation (at 20°C) 
of +-30°10’ and +24°40’. The high 
specific gravity and the dextro-ro- 
tation of these two oils permit the 
conclusion that the new compound 
is present mainly in oils distilled 
exclusively from flowers. Thus, it 
is formed in the plants, and gradually 
reaches a maximum (about 10% of 
the oil) during the blooming period 
and disappears as the menthol con- 
tent increases. 


mentho-furane The compound was 
finally identified by 


Wienhaus and Dewein™ as 3,6-dime- 
thyl-cumarone-tetra-hydride-(4, 5, 6, 





- the first installment of this sur- 
vey on peppermint oil by Dr. 
Guenther, which appeared in the Oc- 
tober issue of THE MANUFACTURING 
CONFECTIONER, a history of pepper- 
mint strains now being grown is given 
as well as a comparison of native va- 
rieties of the mint with those of Japan. 
“The first peppermint grown in the 
United States, originated from Eng- 
land,” explains Dr. Guenther in the 
second part of the survey appearing 
in November.. Charts show the amount 
of oil per acre obtained in the import- 
ant producing areas as well as approxi- 
mate planted acreage. Methods of 
planting and cultivation were discussed. 

Methods of harvesting peppermint 
was discussed in the December issue. 
In that portion of the article, Dr. 
Guenther discussed the production of 
oil from plants in various stages of 
maturity and pointed out that menthol 
content increased as the plant matured 
but that menthone decreased with the 
age of the plant. 

Most farmers prefer to dry the mint 
hay quite thoroughly, before distilla- 
tion because it is easier to handle, 
less bulky, and yields the oil much 
more readily during distillation, con- 
suming less steam, fuel and time, ac- 
cording to the January installment. Some 





research has led to the belief that 
better results may be had by distilla- 
tion of the green plant material, but 
these facts were not borne out by the 
results of other studies. Dr. Guenther 
points out both sides of this question 
and tells where the differences lie. 

In February, he has talked about the 
insect pests that cause peppermint pro- 
duction losses as well as various dis- 
eases of the plant. He also discusses 
the storage of the oil, and explains 
the terms “redistillation” and “recti- 
fication by distillation.” Charts giving 
important chemical data are included 
in this portion of the survey. Last 
month, directions for making pepper- 
mint oil analysis was one of the high- 
lights of that portion of the survey. 
Determination of free menthol content 
as well as a determination of menthone 
were other factors described. Com- 
pounds identified in American pepper- 
mint oil, were listed approximately ac- 
cording to their boiling points. 

This month, Dr. Guenther talks about 
European production of the oil and 
will continue and finish this important 
discussion in the May issue. This sur- 
vey ig a very complete and valuable con- 
tribution to the literature pertaining to 
raw materials, flavors in particular, as 
used by the confectionery industry. 








H, 7). and named 
mentho - fu- 
H rane. Upon ex- 


posure to air men- 
f H, tho-furane is oxi- 
dized to a color- 

re less acid. m. p. 
* 186°C, which has 
© __—sinot:-yet been fur- 

\ [ ther investigated. 

HE H Treibs'* succeed- 
ed in synthesizing 

mentho-furane from pulegone. Fol- 
lowing Treibs’ synthesis. we prepared 
mentho-furane in our laboratories 
and found it to possess a_ rather 
bitter, harsh, cymene-like odor which 
does not seem to contribute favor- 
ably to the odor and flavor qualities 
of a good peppermint oil. It is quite 
possible that mentho-furane occurs. 


not only in Italian but also in other 
peppermint oils. 


1. Drug and Cos. Ind., March 1940, 290. 





Specific Gravity at 15°C: 
Optical Rotation: 


Refractive Index at 20°C: 
Acid Value: 

Content of Ester Menthol: 
Content of Total Menthol: 
Content of Menthone: 
Solubility : 


Chart No. 4 


0.902 to 0.926 

-2°30’ to -27° 

(Since 1910, not below 
ye ae 

1.462 to 1.470 

Up to 0.6 

2.9 to 10.4% 

43 to 67% 

8 to 29.4%. 

Soluble in 3 to 7 volumes 
of 70% alcohol; opalescent 
to turbid with more. 


ing constants: 


Pharm. Journ., Kharkov, 1929, 124. 
Riechstofi Industrie 4 (1929), 124. 


Die Atherischen Ole, 3rd Ed., Vol. Il, 
p. 854. 


Apotheker, Ztg. 21 (1906), 927. 
Ber. d. Deut. Chem. Ges. 25 (1892). 
609.—Pharm. Zeitschr. /. Russi. 29 
(1890), 341. 

Op. cit. 

Op. cit. 


La Menthe et ses plantations, 
calieri. 


Die Atherischen Ole, 3d Ed. 
Ill, p. 850. 


Op. cit. 
Part. Moderne 22 (1929), 615. 


Zeitschr. }. Angew. Chem. 47 (1934), 
415. 


Ber. d. Deut. Chem. Ges. 70 (1937). 
85. 


According to Carles", Italo-Mitch- 
am peppermint oils show the follow- 





Density 


Optical Rotation: 

Content of Ester Menthol: 
Content of Total Menthol: 
Content of Menthone: 
Solubility in 70% alcohol 


0.906 to 0.912 

-18° to -25° 

3 to 6% 

47 to 57% 

15 to 30% 

Soluble in 3 and more 
volumes. 
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ye Eran. candy stores are facing many problems aris- 
ing from a shortage of raw materials and labor. 
These shortages are a handicap but can be overcome 
by working a little harder and faster and going after 
every problem from every angle. 

As we look around, there is no end to the good 
candy that can be made from the large amount of 
food supplies which are on the market. It is true we 
are short of some of our essential materials. When 
that is the case, we have to spread these materials out 
and add other ingredients to take their place. It may 
be necessary to change some of our formulas to fit 
the occasion. 

With a little extra perseverance and study based on 
the past experience of successful candy makers, no doubt 
we will be fully repaid for our efforts by finding some 
of the solutions we are seeking. 

Butter is on the short list but there are other vege- 
table fats and oils that can be used to good advantage 
if the proper method of processing and flavoring is 
used. 

Sugar is one of the materials we could use in larger 
quantities but there are a number of items that can 
help to fill the gap for the present time such as honey, 
maple sugar, Sweetose, Nulomoline, malt syrup, fruit 
juices, jams, dextrose or corn sugar. 

Milk products are also on the short list. For instance, 
we may have to change our formulas to meet the present 
shortage of fresh cream but one can make some very 
nice caramels or fudge with powdered milk or cream, 
plastic milk, evaporated, condensed or fresh milk. As 
we look back through the years, the candy makers of 
the past did a very good job with the materials they 
had, and somehow a number of them managed to build 
up successful businesses and make a reputation for 
themselves and the industry as well. It may have been 
the old-fashioned molasses candy, butter scotch or pan 
toffee because these goods repeated. Now would be a 
good time to try some of the old time candy once 
again. 

For any information regarding new materials, it 
would be advisable to get in touch with the manufac- 
turers of new products and special material that is used 
in the candy and food industries. They have their own 
experimental laboratories, practical candy makers, chem- 
ists and scientific men developing their goods so as 
to assure them that they are complying with all pure 
food laws and food requirements in every state. 

The tin shortage has left us without any candy pans, 
but we have the marble slab and cooling tables and a 
few candy cutters to cut and make the toffee into blocks 
and squares to be sold by the pound or 5c and 10c bar. 
With this in view, we will be able to revive some of the 
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RETAILER 


CANDY PROBLEMS 


By JAMES E. MAYHEW 


forgotten candy and make some new head-line sellers, 
and save labor by not wrapping each piece. 

Most candy makers are familiar with the pan toffee 
line, and have their own pet formulas that they have 
tried, tested and proven successful in their own location. 


For the benefit of newcomers, we will submit some 
of the old-time formulas so that they can get the idea 
and develop their own formulas for their location. It 
is well to remember that a flavor may be very popular 
in one state and make no impression in another. The 
manufacturing retailer can help the war effort by sup- 
plying candy for service men but care must be taken 
to make goods that will hold up and stand the different 
climate changes. Hard candy, butter scotch, pan toffee 
and a high-cooked caramel are a few pieces that can 
be included. But all candy made for over-seas should 
be very carefully wrapped and sealed to insure safe 
arrival. 

If you wish to build up good will in your own town 
make some special candy that you can sell to the home 
folks for service men. They are all very anxious to 
send candy to their sons, brothers and friends in the 
service. Make up strong cartons or boxes that will hold 
five pounds of candy, gross weight, with the proper 
labels attached to simplify the problem of sending candy 
from your home town to the service men at the front. 
It is often possible to secure job lots of cartons from 
various sources. 


Another source of supplies that it would be well to 
look into is the biscuit manufacturers. They have a 
number of items in their lines that are good eating 
when dipped in chocolate. The graham cracker makes 
a nice crisp piece and good eating when dipped or 
mixed with milk chocolate. 

The graham crackers should be crushed or rolled ‘ 
over with a rolling pin and put through a sieve so as 
to get a uniform size. Then mix with the milk choco- 
late. It is a nice piece to deposit in paper cups. With 
a baker’s icing bag, one can make some fancy shapes 
for topping candy boxes. Another method is to drop 
them the same as coconut kisses with a fork and spoon, 
or if you have any thin chocolate molds, you can make 
some 5c bars. 


Cereal manufacturers have a number of items that 
work out very well. If you wish to make a nice crisp 
brittle, you can make this the same way you would 
make Pop Corn Crisp. Try puffed wheat or puffed 
rice for making the brittle. It is delicious. Certain 
flavor companies have developed new coconut flavors 
which when used in combination with proper cereal 
bases, gives a very satisfactory imitation shredded co- 
conut product. 
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Old Time Formulas 
MOLASSES TAFFY 


5 lbs. granulated sugar 
6 lbs. corn syrup 
4 Ibs. New Orleans molasses 
juice of one lemon 
» lb. coconut oil or butter 
1 lb. water 
Mix well and cook to 250 degrees F., then add 
14 |b. good butter 
14 lb. honey that has been heated 
and cooked to 250 degrees F. 
Flavor with a little vanilla; pour on cool slab and 
when cool, pull on hook until light; then place on candy 
table and pull out thin and cut in bars to sell for 5c 
or put on tray that has been lined with wax paper 
to sell by the pound. 


1 


BUTTER SCOTCH 


Grate the rind of two lemons in 4 lbs. granulated 
sugar, then add the juice. 

2 lbs. medium brown sugar 

2 Ibs. corn syrup 

2 lbs. water 

14 lb. coconut fat, mix well and cook to 
260 degrees F. See that the ke‘tle is well steamed 
down, then add: 

1 lb. butter and one teaspoonful salt, mix 
and cook to 280 degrees F. Pour on oiled marble about 
14 inch thick. When cooled a little, cut in squares so 
as to be able to break in any desired size, and when 
cold, wrap in waxed paper. 





PAN TOFFEE 


3 lbs. granulated sugar 


1% teaspoonful Cream of Tartar mixed in 


. 


4 cup water 
lb. light brown sugar 
lb. fresh milk 
lb. evaporated milk 
teaspoonful salt 
lb. corn syrup 

4 lb. coconut oil or fat 

3% |b. butter. Mix well and cook to 260 
degrees F. Flavor with vanilla or rum flavor, pour on 
cool slab 1% inch thick and when cooled a little, cut 
halfway through and mark in squares so as to make 
5e or 10c bars, or pour in sheet form to be sold by 
the pound. 


—— = 


A. R. C. Conference Program 


The 2nd A. R. C. War Time Conference will be opened 
on Sunday evening, June 4th, with the House of Friend- 
ship. A. Klein & Co. will be host at the Flowing Bowl. 
No morning sessions are planned. June 5th will be de- 
voted to post-war planning and a production quiz pro- 
gram. Mr. Seymour Neill of Mrs. Snyders Candies is 
the able quiz master. The “quiz kids” will be announced 
later. A resume of the Southern Regional Laboratories 
of the U. S. D. A. work being done on the use of new 
ingredients in candy and an engineering lay-out for candy 
plants are being planned. On June 6th, it is expected to 
have short presentations of problems by A. R. C. members. 
June 7th will usher in the first candy industry drama 
ever presented by the A. R. C. The motive for the confer- 
ence is clever; “Tricks that Clicked for you.” 
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si Man Wants But Little Here Below! 


Do you know of any of the candy or gum manufac- 
turers that would ship us some candy or gum? We need 
both, and they are very scarce in this section. We can 
give reference or supplier can ship b/1 attached. 


—Georgia 
Reply: All together, now, you manufacturers, drop us 
a line and give us some help on this. 


Chocolate Analysis 


In reviewing the analytical procedures for the esti- 
mation of bitter liquor or cacao matter in chocolate 
products, such as sweet ard milk chocolate, we find refer- 
ence to the “water insoluble material” as the basis for 
calculation of this ingredient. Reference is made to this 
in THE MANUFACTURING CONFECTIONER, November 1937 
in the article by Jordan and Langwill on the “Reconstruc- 
tion of Candy Formula from Analytical Data;” also in 
books entitled “Chocolate Evaluation” by Jordan & Lang- 
will and “Cocoa and Chocolate. Their Chemistry and 
Manufacture” by R. Whymper. We have not been able 
to find a procedure for its determination. 

—New York 


Reply: Dr. Jordan has kindly supplied the following 
detailed procedure for the determination of water in- 
soluble material in chocolate: “5 grams of chocolate. 
extracted with ether, centrifuged, washed three times with 
ether, ether in residue driven off. This residue is stirred 
up with 35 ml. of cold water (room temperature), allowed 
to stand over night at room temperature, then stirred. 
then centrifuged, washed three times with water, and the 
residue in the centrifuge tube is dried and weighed. 


Jawbreakers 


I am very much interested in finding out if anyone is 
still making a hard candy called “jawbreaker” which was 
popular about 30 years ago. It was about an inch long. 
34 of an inch wide and 3% of an inch thick, and was 
coated with sugar, giving it the appearance of an oblong 
gum drop but having a very hard center. 

—V irginia 

Reply: As far as we know, the item you described is 
no longer manufactured. Today the item is round in 
shape and about one inch in diameter and has a series 
of colors running through the piece. We fear that the 
present day item will not take the place of the old style 
“jawbreakers.” The old style “jawbreaker” was in a 
class by itself; one could start it at 7:00 o’clock in the 
morning and still be going at it at 7:00 o’clock in the 
evening. 
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THE INDUSTRY’S CANDY CLINIC 


HELD MONTHLY BY THE MANUFACTURING CONFECTIONER 


The Candy Clinic is conducted by one of the most experienced superintendents in the candy 
industry. Some samples represent a bona-fide purchase in the retail market. Other samples 
have been submitted by manufacturers desiring this impartial criticism of their candies, thus avail- 
ing themselves of this valuable service to our subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded candies, together with the practical “pre- 
scriptions” of our clinical expert, are exclusive features of THE MANUFACTURING CONFECTIONER. 


Assorted One Pound Boxes of Chocolates 


CODE 2M44 


Marshmallow Caramel Bar 
—1% ozs.—5c 


(Purchased in a railroad depot, 
New York City) 
Wrapper: Glassine, printed in red, yel- 
low and brown. 
Coating: Light: of the cheapest kind. 
Center: Marshmallow: very hard. 
Caramel: Of the cheapest kind. 
Remarks: This is without a doubt the 
cheapest bar of its kind that the 
Clinic has examined in years. 


CODE 2N44 


Chocolate Covered Cereal Bar 
—l oz.—5c 


(Purchased in a railroad depot, 
New York City) 


Wrapper: Glassine, printed in yellow, 


green and pink. 
Coating: Dark: Fair. 
Center: 
Color: Good. 
Texture: Very tough. 
Taste: Fair. 
Remarks: Suggest center be changed 
as it is entirely too hard. 


CODE 2U44 


Chocolate Covered Yeast Bar 
—% ozs.—5c 


(Purchased in a railroad depot, 
New York City) 
Wrapper: Wax paper, printed paper 
band in red, yellow and blue. 
Coating: Fair. 
Center: Color: Fair. 
Texture: Good. 
Taste: Fair. 
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(Continued from March) 


Remarks: This is not a good eating 
bar of candy. Unless the consumer 
is looking for this type of bar, I 
doubt that he would eat it. 


CODE 3]44 
Assorted Chocolates—1 lb.—50c 


(Purchased in a 5c & 10c ‘Store, 
New York, N. Y.) 

Appearance of Box: Good. 

Box: Two layer, full telescope, white 
embossed in gold, red, blue panel, 
seal on ends with cellulose tape in 
center. 

Appearance of Box on Opening: Good. 

Coatings: Light and Dark. 

Colors: Good. 
Gloss: Good. 
Strings: Fair. 
Taste: Good. 

Number of Pieces: 5 light coated, 29 
dark coated. 

Light Coated Centers: 

Chocolate Cream: Good. 

Raisin Clusters: Good. 

Vanilla Caramel: Good. 

Dark Coated Centers: 

Chip: Good. 

Chocolate Filled Hard Candy Stick: 
Good. 

Maple Cream: Flavor too strong. 

Nut Nougat: Good. 

White Cream: Could not identify 
flavor. 

Chocolate Nut Caramel: Had a very 
strong taste. 

Pink Cream: Could not 
flavor. 

Short Nougat and Peanuts: Good. 

Faint Yellow Colored Cream: Could 
not identify flavor. 


identify 


Fruit Blossom: Had a burnt taste. 
Dark Taffy: Fair. 
Almonds: Good. 

Assortment: Fair. 


Remarks: Assortment contained too 
many creams. Flavors are not up 
to standard used in other 50c and 
60c assorted chocolates. 


CODE 3L44 
Assorted Chocolates—1 lb.—70c 


(Purchased in a drug store, 
Boston, Mass.) 


Appearance of Package: Good. 

Box: Two layer, extension type, blue 
center of white embossed gold name 
in blue. 

Appearance of Box on Opening: Good. 

Number of Pieces: 33 dark coated, 11 
light coated. 

Coatings: Dark and Light. 

Colors: Good. 

Gloss: Good. 

Strings: Good. 

Taste: Good for this priced choco- 
lates. 

Dark Coated Centers: 

Chewy Taffy: Fair. 

Chocolate Fudge: Fair. 
Butterscotch: Lacked butter flavor. 
Chocolate and Vanilla Cream: Good. 
Wintergreen Cream: Good. 
Caramallow: Good. 

Dark Cream: Could not identify 


flavor. 
Cherry Cream: Flavor too strong. 
Orange Cream: Flavor: Good. 


Cream: Dry. 
Plantation: Lacked flavor. 
Vanilla Cream: Dry. 
Vanilla Nut Caramel: Good. 
Cordial Cherry: Good. 
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Candy Manufacturers, 
Candy Industry Suppliers, 
Candy Brokers, 

Candy Jobbers, 

Candy Retailers, ha 
Candy Salesmen -— 


Do you know 





what your business | : 
will be facing 
aiter the war?....| 

















T. pay we have a sellers’ market on candy — 
but what about tomorrow? 
Have you considered what is likely to happen 


after the war? Here is what we could have— 


A surplus production of candy 
Narrowing markets 


The return of destructive competition 


That is the handwriting on the wall unless we. 
who live by candy, do something about it now. 
* * * 

How are we going to protect the stake we all 
have in a healthier and bigger market after the 
war? 

Candy has not kept pace with other food 


products in developing normal markets. 


The total of advertising efforts to promote 
candy has fallen far behind those of other prod- 
ucts fighting for a place in the American stomach. 

a om * 
Are you aware of what has been going on 
behind the scenes? 

\ nationwide survey among consumer and 
professional groups reveals what this five hun- 
dred million dollar industry is now called upon 
to face. 

We believe it is time to look at the facts. 


For one thing, candy has been under attack in 
certain influential quarters which help to shape 
public opinion. 

The findings of our nationwide survey reveal 
that candy is enjoyed by millions. 

But these findings also reveal widely-held be- 
liefs among both consumers and _ professional 
groups which constitute a serious threat to the 


candy industry. 


COUNCIL 


The evidence indicates we are facing trends 
which could undermine the future of our business 
—a business essentially related to the prosperity 
of American farmers, the employment of Ameri- 
can labor, the functioning of American food 


distribution. 
* ” * 


That’s why we’ve decided to do some- 
thing about it. 

We must get over to the public, the professional 
groups, the teachers and the trade a new con- 
cept of candy—a concept based on facts about 
its food value, its wholesome appeal to the taste, 
its place in the pattern of American life. The 
time to start is now. 


This is a big job for all of us. It must be 
undertaken with a deep sense of responsibility. 

It must have back of it the driving force of a 
united candy craft—manufacturers, suppliers, 


brokers, jobbers, retailers and salesmen. 
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ON CANDY 


of the 


NATIONAL 


CONFECTIONERS’ 


ASSOCIATION 


THEO. STEMPFEL, Chairman, E. }. Brach & Sons, Chicage 


W. C. DICKMEYER, Wayne Candies, inc., Fort Wayne, ind. 
HERMAN L. HEIDE, Henry Heide, inc., New York, W. Y. 
J. H. REDDY, New Engiand Confectionery Co., Cambridge, Mass. 


BERNARD D. RUBIN, Sweets Co. of America, inc., Hoboken, W. J. 
OTTO SCHNERING, Curtiss Candy Company, Chicago 
A. L. STANG, The Cracker Jack Company, Chicago 


PAUL R. TRENT, Schutter Candy Company, Chicage 
©. G. TRUDEAU, Trudeau Candies, Inc., St. Paul, Mins. 
GEO. H. WILLIAMSON, Williamson Candy Co., Chicage 


PHILIP P. GOTT, President Nationa! Confectioners’ Associatiea 
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Advertise Your Products 


If your production and distribution are lim- 
ited by your sugar supplies, supplement 


them by non-rationed syrups. 


tisement. 








Fruit Cream: Not a good flavor. 
Vanilla Caramel: Tough. 

Dark Marshmallow: Could not iden- 
tify flavor. 

Raspberry Cream: Imitation flavor. 

Fig Jelly: Fair. 

Nut Cream: Dry. 

Raisin Cream: Good. 

Fudge and Marshmallow: Fudge: 
Hard, white cream: No flavor. 

Light Coated Centers: 

Butterscotch: Lacked butter flavor. 
Taffy: Tough. 

Chocolate Nut Fudge: Good. 
Almonds: Good. 

Vanilla Nut Cream: Cream: dry. 
Fruit Nougat: Good. 

Sponge: Good. 

Assortment: Good. 

Remarks: Suggest that flavors be 
checked up, also some of the creams 
were dry. The caramels and chewy 
pieces are very tough and stick to 
the teeth, suggest more butter be 
used. Butterscotch is cooked too 
high. 


CODE 3044 
Assorted Chocolates—1 lb.—69c 


(Purchased in a drug store, 
Boston, Mass.) 

Appearance of Package: Good. 

Box: Two layer, full telescope type, 
white embossed paper printed in 
blue and gold. Printed blue ribbon 
and bow, seal on ends with cellulose 
tape. 

Appearance of Box on Opening: Good. 

Number of Pieces: 39. 

Coating: Dark. 

Color: Good. 

Gloss: Good. 

Strings: Good. 

Taste: Good, for this priced choco- 
lates. 

Dark Coated Centers: 

Butterscotch: Lacked flavor, stuck 
to the teeth. 

Raisin and Nut Nougat: Good. 
Raspberry Cream: Fair. 
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Increased 
production and sales are your best adver- 


For non-rationed syrups, call 


B. W. DYER & COMPANY 
Sugar Economists & Brokers 


120 Wall Street, New York 5, N. Y., Phone: WH 4-8800 
Cable: DYEREYD, N. Y. 

















Hard Candy Stick: Flavor too strcng. 

Vanilla Cream: Fair. 

Nut Brittle: Good. 

Dark Cream: Could not identify 
flavor. 

Jelly: Good. 

Pistachio and Chocolate 

Pistachio flavor too strong, 
Peppermint Cream: Fair. 
Walnut Half:: Good. 
Cashew: Good. 

Vanilla Caramel: Good. 

Chocolate Caramel: Lacked choco- 
late flavor. 

Cream: Could not identify flavor. 

Orange Cream: Flavor had an off 
taste. 

Sponge: Good. 

Assortment: Good. 

Remarks: Suggest cream centers be 
checked up as they are not up to 
standard. Some were tough and 
some looked as if too much corn 
syrup was used. 

Most of the flavors were better 
than we find in 70c boxes of as- 
sorted chocolates. 

In a few pieces the flavors were 
entirely too strong, an over-flavored 
cream is not good eating. Suggest a 
little lemon, lime or orange oil be 
used in the jellies as they lacked 
flavor. . 


Cream: 


CODE 3P44 


Chocolate Pecan Delights— 
1 Ib.—$1.50 


(Purchased in a Department Store, 
Chicago, Il.) 


Appearance of Package: Good. 

Box: One layer type, buff color, name 
brown, tied with green grass ribbon, 
Valentine paper band printed blue 
and red. 

Appearance of Box on Opening: See 
Remarks. 

Piece is a chocolate cream pecan kiss. 

Color: Fair. 

Texture: Dry and Tough. 

Taste: Fair. 








CLOVE OIL 


Clove oil finds its hkiggest 


use in hard candy. It is also 
good for clove mirts, and 
used in chewing gum some- 
times as a blend with cinn:- 
mic alcehyce. It may be used 
in chocolate coatings to de- 


- velop a distinctive flavor. 


At Luedcrs’ we make our 
own Cistillation of cleve cil, 
U.S.P. XII G. L. from (Zan- 
zibar) buds. We invite you 
to consider our clove oil as a 
flavor improvement to vour 
candy line. 


Established 1885 
George 


Lueders 


& Co. 
427-29 Washington Street 
New York 13 


CHICAGO SAN FRANCISCO 
510 N. Dearborn Street 56 Main Street 


MONTREAL, CANADA, 36! Place Royale 
Repr. in Philadelphia and St. Louis 








Remarks: Suggest these kisses be 
checked up as they were not good 
cating, very tough and lacked a good 
chocolate flavor. 

On opening box, kisses were dis- 
colored and did not look good 
enough to eat. If these kisses are to 
to shipped, we suggest that each 
piece be wrapped in moisture-proof 
cellulose wrapper. 


CODE 3Q44 
Assorted Chocolates—1 lb.—45c 


(Sent in for Analysis No. 4417) 


Appearance of Package: Good. 

Box: One layer, telescope type, buff 
embossed paper top, name in red in 
brown block. 

Appearance of Box on Opening: Very 
poor. See Remarks. 

Number of Pieces: 65. See Remarks 
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HOW TO SOLVE THE HELP PROBLEM 


LATINI CHOCOLATE DECORATOR 


easily takes the place of two “stringers” 


























on the enrober delivery line. Can be 
operated and controlled by the enrober 
operator and produces “hand-strung” 
effect without additional labor or the 
touch of human hands. 


Patented 


U. S. Patent No. 2,338,349 
covers the equipment here 
illustrated. At the left are 
examples of the work it per- 
forms. Many other designs 
possible without complicated 
adjustments. 


LATINI CHOCOLATE DECORATOR makes routine work of stringing. roughing 
and decorating of machine-coated chocolates. It is simply constructed and com- 


bines low initial cost with efficient operation and long life. Easy to adjust to 


delivery belt speed and for decorative design Eastern Representative 
changes. Many of these decorators now in JOMN SHEFFMAN 
operation all over the U. S. 152 W. 42nd Si. : New York 
CHOCOLATE SPRAYING COMPANY 
2027 West Grand Ave. CHICAGO, ILLINOIS 











F1RST CHOICE 


FOR FINER JELLY CANDIES 
EXCHANGE CITRUS PECTIN 


FIRST CHOICE FOR QUALITY: Jelly candies made with 
EXCHANGE Citrus Pectin are famous for their eating quality 
—freshness, flavor, and brilliant clarity—whether made cast 
or slab. 

Feature them in all your packs and assortments. 


They have a superior quality your customers recognize. 


The boys in our armed forces are eager for those tangy, fruit 
flavored Pectin Candies too. 


FIRST CHOICE FOR PROFITS: excuance Citrus Pectin 
Candy cuts production time—sets and is ready for “sanding” 
in a few hours—packs easily in bulk. With EXCHANGE per- 
fected formulas, you can be sure of a good batch—and 
good profits. 

Confectioners everywhere are featur- 
ing Jelly Candy made with EXCHANGE 


-5 2 
Citrus Pectin. It’ to st Ga ge 
nee iis Products Department, Ontario, California 


] di fits. Try it! 
Se ee eee ee C IT R U 4 189 W. MADISON ST., CHICAGO * 99 HUDSON ST., NEW YORK 
Pp t C T | | Copyright, 1943, California Fruit Growers Exchange, Products Departmest 6 


CALIFORNIA FRUIT GROWERS EXCHANGE 
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CRUSHED ORANGES 


Cut and Ready for Dipping 


The entire fruit, pulp and juice 
concentrated. Perfect for choc- 
olate and bon bon centers. 


We originated this. 


Also packed in barrels for cream work 
and other orange candies. 


CHAS. C. WALKER 
TROPICAL FRUIT CONFECTIONS 


Groveland Florida 














CANDY TIED WITH 
Means 


IBBONS ——More Sales 


We hare largest stock in the 
Middle West 


Satin — Messaline — Patriotic 
& Novelty Ribbons—Rib-O- 
Nit— Ready-Made Bows — 
and Rosettes. 


R.C.TAFT Co. 


429 W. RANDOLPH ST. CHICAGO 








%S 





oa 
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PR.DREYER INC 


_> 


3 Cherry Wild flavor try our 
Ta] CONCENTRATED IMITATION 
=| CHERRY WILD 
Ly FOR HARD CANDY 

a $8.00 Gal. 

1. Use 11/2 oz. to 100 Ib. 
tt batch candy 


Ribbons dress up the candy box 
. . « Carry out YOUR ideas with 
TAFFEL RIBBONS and you'll in- 
crease sales. Samples and prices 
on request. Send for free instructive 
booklet. 







TAFFEL BROS., INC. 


Madison Ave. New York, N. Y. 


FLAVORS» DREYER 


For a really fine 









Samples on Request 


119 WEST 19thST., NEW YORK,NY. 
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Coating: Dark. 


Color: Too dark. 

Gloss: Fair. 

Strings: None. 

Dipping: Very poor, most all pieces 
had a machine move on them. 
Taste: Fair. 


Centers: 


Lemon Cream Wafers: Fair. 

Orange Cream Wafers: Fair. 

Fruit Chips: Imitation flavor, too 
much acid. 

Raspberry Cream: Imitation flavor. 

Vanilla Cream: Fair. 

Maple Cream: Fair. 


Assortment: Entirely too small. 
Remarks: We suggest that this com- 


pany get a copy of the Candy Order 
from the War Production Board in 
regard to the number of pieces to the 
pound other than fruits and nuts 
which is 60 pieces not 65 pieces to 
the pound, 

Cream centers are very poorly 
made. Flavors are not up to stand- 
ard. The hard candy fruit pieces are 
not good eating. 

30x is too large and 
are very cheap looking. 

This box of chocolates is in the 
39c class. We have examined better 
chocolates at 39c the pound. 


CODE 3R44 


chocolates 


Assorted Chocolates—1 lb.—$1.29 


(Sent in for Analysis No. 4418) 


Appearance of Package: Good. 
Box: Round paper board top, has an 


over all print in brown and red, 
name in certer in red. 


Appearance of Box on Opening: Good 
Number of Pieces: 64 


chocolates, 6 
Jordan Almonds. 


Coating: Dark. 


Color: Good. 
Gloss: Good. 
Strings: Good, but plain. 
Taste: Good. 


Centers: 


Chocolate paste: Good. 

Fig paste: Good. 

Cordial Cherry: Good. 

Fruit paste: Too much acid used. 

Chocolate paste: Could net identify 
flavor. 

Coffee Chocolate paste: Good. 

Almond paste: Good. 

Coffee Cream: Good. 

Yellow cream centers: Had a rank, 
rancid flavor. 

Orange colored almond paste: Had 
a rank, rancid flavor. 

Red Almond paste: Fair, too much 
color used. 

White Jelly: Rank flavor. 

Red Cream: Very poor, could not 
identify flavor. 

Jordan Almonds: Fair flavor. 

Nut Glace: Good. 

Vanilla Nut Caramel: Good. 

Nut Nougat: Good. 

Peanut Cluster: Good. 

Almonds: Not roasted enough. 

Chocolate Caramel: Good, 

Pink Jelly: Could not 
flavor. 


taste any 


Remarks: Too many chocolate paste 


pieces, also too many of the almond 





paste pieces. Almond paste did not 
taste like true almond paste. 

Cream centers need checking up 
and the flavors used are not of 
good quality. 

Assortment needs more nut cen- 
ters, hard candy centers less jelly 
centers. 

We have examined far better 
chocolates at $1.10 the pound. These 
chocolates may sell now but after 
the war, we doubt if they would sell 
at 70c the pound. 


CODE 3N44 
Assorted Chocolates—1 lb.—70c 


(Purchased in a railroad depot, 
3oston, Mass.) 


Appearance of Package: Good. 

Box: Two layer, extension type red 
and white, name embossed in gold, 
also gold embossed ribbon and bow. 

Appearance of Box on Opening: Bad 
See Remarks. 

Number of Pieces: 35 dark coated, 9 
light, coated. 

Coating: Dark and Light. 

Cdlors: Good. 

Gloss: Good on light coated pieces, 
most all of the dark coated were 
badly bloomed. 

Strings: Good. 

Taste: Good, for this priced choco- 
lates. 

Dark Coated Centers: 

Fig Jelly: Fair. 


Dark Cream: Could not identify 
flavor. 

Raisin Cream: Good. 

Wintergreen Cream: Too much 


color used. 

Maple Walnut Cream: Fair. 

Vanilla Caramel: Tough. 

Caramallow: Good, 

White Cream: Lacked flavor. 

Butterscotch: Too hard and lacked 
a butter flavor. 

Cherry Cream: Flavor too strong 

Dark Marshmallow: Could not iden- 
tify flavor. 

Orange Cream: Fair. 

Chew: Lacked flavor. 

Vanilla Nut Caramel: Too hard. 

Vanilla Cream: Good. 

Nut Chewy Taffy: Tough. 

Vanilla and Chocolate Cream: Good. 

Cordial Cherry: Good. 

Chocolate Fudge: Good. 

Light Coated Centers: 

Peanut Clusters: Good. 

Almonds: Good. 

Fruit and Nut Nougats: Good. 

Nut Taffy: Tough and hard. 

Chocolate Fudge: Good. 

Chew: Had a scrap taste. 

Nut Cream: Cream dry. 

Assortment: Good. 

Remarks: Top layer had a number of 
badly bloomed pieces. Suggest more 
fats or butter be used in the cara- 
mels and chewy pieces as they were 
tough and some were cooked too 
high. Cream centers need checking 
up as a number of them were dry, 
some were hard. Also suggest some 
of the flavors be checked up as they 
were not up to standard. 
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Favorite Brand 


NUTCORETTES 


An ideal substitute for almonds in dipping and panning. 
Their tempting flavor and economy mean increased vol- 
ume and profit for you. Available in large, medium and 
small sizes, both natural and toasted. 


Favorite Brand 
FLAVORING SPRINKLES 


An excellent product for topping your candies and cookies. 
Assorted colors. Packed in barrels. 


Favorite Brand Chocolate 


NUTCORETTE PASTE 
An Excellent Candy Center. 


Samples on Request 


WOOD & SELICK, Inc. 


36 Hudson St. New York 13, N. Y. 


_Branches: Chicago, Baltimore 





CORN PRODUCTS SALES CO. 


17 BATTERY PLACE, NEW YORK 4, N.Y. 
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MIRROR 
NATURE 
PERFECTLY 


For true and delicious flavors, go to Standard 
Synthetics. All Natural Essential Oils and 
Aromatics in stock. Delicious Flavors for 


Hard Candies and Chocolates 


Raspberry Chocolate 
Strawberry Wild Cherry 
Pineapple Vanilla 
Grape Peach 
Orange Cocoanut 
Lemon Lime 

Anise Ginger 


Write for our catalogue of complete line. 


STANDARD 
{ INC. 


30 West 26th Street New York 10, N. Y. 


Branches in: 


Chicago, Kansas City, Mo., San Francisco. 
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CONFECTIONERS’ BRIEFS 


Mason, Au & Magenheimer Confectionery Mfg. 
Co.. Brooklyn, is pushing its newest confection, 
Vita-Snak in a series of one column test ads in four 
eastern cities .. . Saf-T-Pop Corp., patentees of the 
Safety Looped Handle Sucker and machines for 
making same, have moved into new quarters at 5906 
N. Western Ave., Chicago. New ideas and develop- 
ments combined with increased business of two 
franchised accounts, Reed Candy Company and 
Curtiss Candy Co. has made the move necessary ... 
Gum, Incorporated, announces the change of its 
name to Bowman Gum, Inc. This involves no 
change in the management or operations of the cor- 
poration. . .. Sierra Candy Co., San Francisco, have 
increased their coverage to include Nevada. “Songs 
of Freedom” is broadcast in California, Oregon and 
Nevada. The program is tied to aiding the war ef- 
fort... . The Oswego Candy Works, Oswego, N. 
Y., has been cited for honorable mention by the 
Safety Division of the Syracuse Chamber of Com- 
merce for its safety record for the last quarter of 
1943. ... E. A. Obern*has been appointed sales man- 
ager of the new grocery division of the Sweets Co. 
of America, Hoboken. . . . General Candy Co. re- 
ports net income of $173,294 for 1943... . The Ohio 
Confection Co., Cleveland, has been authorized by 
OPA to price certain candy specialties including “Pe- 
can Divinity Loaf,” packed 74% pounds net in card- 
hoard boxes at a maximum price of 32c per pound 
f.o.b. Cleveland less 2% for cash in 15 days on sales 
to chain and syndicate stores. . . . Dr. I. Q. the 
Mental Banker radio program will be again spon- 
sored by Mars, Inc. starting on April 3rd, and con- 
tinuing every Monday thereafter. .. . Topp Chew- 
ing Gum Co., Brooklyn, have moved general‘ offices 
from 60 to 134 Broadway, Brooklyn. . . . The Chi- 
cago Candy Club held its March meeting on March 
13th. The current Red Cross drive held the spotlight 
for the evening. Part of the proceeds of the Bond 
Rally of last June was contributed to the Red Cross. 

. . George Volk, Chicago representative of the 
Hollywood Candy Co. sold $85,000 worth of bonds 
inthe recent War Loan Drive. In less than a year, Mr. 
Volk has sold $189,000 worth of bonds! .. . Twelve 
prominent members of the S. W. C. A. have been se- 
lected by the United States Chamber of Commerce 
for membership on its important “Committee on 





National Affairs.” The men selected are: W. 
Striplin, Birmingham, Ala.; F. J. Isenman of A. 
Karcher Candy Co., Little Rock, Ark.; J. M. Tur- 


ner of Turner-Taylor Co., Tampa, Florida; J. R. 
Whitaker of Whitaker and Garrett, Gainsville, 
Georgia; Victor Frank of George Frank and Sons, 
Louisville, Ky.; J. J. Reiss of James J. Reiss Co., 
New Orleans, La.; R. A. Cochran of E. R. Cochran 
Co., Jackson, Miss.; J. R Shannon of Acme Candy 
Co., Wilson, N. Car.; C. B. Poole, Gaffney, S. Car.; 
H. A. Tiller of H. A. T. Food Products Co., Knox- 
ville, Tenn.; C. A, Fitzgerald of Del-Tex Nut Co.., 
San Angelo, Texas; and C. C. Johnson of the South- 
side Candy Co., Petersburg, Va. 


Brooks Heads Thinshell 
Mr. E. W. Brooks was elected Vice-President of Thin- 


shell Candies, Inc., Chicago, at the annual meeting on 


March 28th. 
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SME QAOSE. 


PEG. U.S. PAT. OFF 


The ALL PURPOSE 
SWEETENER 
with a Futwee! 


TWICE as SWEET ° THRICE as FLUID 
AS ORDINARY CORN SYRUP 


To cut production costs without sacrifice of quality will 
be more important than ever in the keenly competitive 
post-Victory era. As you plan tomorrow's formulas. 
please remember these “SWEETOSE” advantages: Cuts 
cost of ingredients because of its unequaled ability to 
replace other sweeteners . . . Permits faster cooking and 
faster whips . . . Handles easier in storage tanks, pipe- 
lines and kettles . . . Improves product taste and actually 
accents other flavors . . . Extends the shelf life of candies 
and confections. Here are vital, money-saving, profit- 
building advantages—all in one all-purpose sweetener— 
Staley’s “SWEETOSE”, the sweetener with a future. 
And increased peacetime production will mean more 
“SWEETOSE.” Then today’s margin between supply and 
demand will reverse and the supply will be ample. 








*““SWEETOSE” Reg. Trade Mark for Staley’s Enzyme Converted 
Corn Syrup 


A.E. STALEY 


MANUFACTURING COMPANY 


Staleys 


CORN AND 
SOY BEAN 
DECATUR ILLINOIS 
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DELICIOUS 


LINGERING ° 


Graud for Caramels 


Your first order for FRUTAL Imitation 
Butterscotch Flavor will be followed by 
others as you become acquainted with 


the excellence of this product. 


* 


* * 


POLAKS WORKS inc 


36-14 35th St. — LONG ISLAND CITY, N. Y. 
CHICAGO, LOS ANGELES, SAN FRANCISCO, ST. LOUIS 
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WHEN THE M647 IS THE FIRST CONSIDERATION 


| Her taste demands Ambrosia 
This Marine knows what he wants — and so 
does SHE! Notice how she hangs on to that 
box of fine chocolates? She responds to the 
50-year-old flavor wallop in Ambrosia COAT- 
INGS that has helped fine candy makers 
achieve flavor leadership — coast to coast. 
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7y CHOCOLATE 
| CHUB COATINGS 




















SAromanilla 


will produce that soft, full volume of flavor 
appeal in your finished product. It is a flavor 
that will ripen and develop in your confection- 
ery goods while on the shelf.—A flavor that 
will create a re-order demand from your 
customer. 


Order Today Under A Satisfaction Guarantee. 


Made From Mexican Vanilla Bean Base 


~—SAromanilla 


TRADE-MARK REG. U.S. PAT. OFF. 


6 VARICK STREET, NEW YORK 13, N. Y. 
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Stevens Candies Appoints Ad Manager 

Stevens Candy Kitchens, Inc., Chicago, announce the 
appointment of Miss Alida Linnaus as advertising man- 
ager effective April 3rd. Miss Linnaus has had wide 
experience in the advertising and publicity fields. 


Wrigley Ousts Self 

P. K. Wrigley resigned from the presidency of Wm. 
Wrigley Jr., Co., to become the company’s largest stock- 
holding director. Mr. J. C. Cox is the new president. As 
a director, Mr. Wrigley will be able to devote more time 
to the study of operation and distribution problems im- 
posed by the war. 


Credit Women Elect Officers 

Miss Antoinette Rehrauer, Peerless Confection Co.. 
Chicago, is the new president and Mrs. Bertha Blinks. 
Steven’s Candy Kitchens, Inc., Chicago, is the new cor- 
responding secretary of the Credit Women’s Club of 
Chicago. 
Lewis Waters Dies 

Lewis W. Waters, vice-president in charge of scientific 
research and development for General Foods died March 
3lst in New York. Mr. Waters was associated with 
General Foods for 16 years. 


A Correction 

The following heading appeared on a news item in 
the March issue of THE MANUFACTURING CONFECTIONER: 
“Latini Chocolate Sprayer Patented.” The heading 
should have read: “Latini Chocolate Decorator Patented.” 


General Mills, Inc. announce priorities have been 
secured for the complete installation of their new 
soybean processing plant, at Belmond, Iowa. Oper- 
ation is expected to start early this summer. 

















_ Yhe Seal of 
QUALITY PRODUCTS 
AND SERVICE 


ROSS &- ROWE INC. 


75VARICK STREET WRIGLEY BLDG. 


NEW YORK N.Y. CHICAGO,ILL. 


; SOLE SELLING AGENTS FOR 
AMERICAN LECITHIN COMPANY 
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alance so 
that the fine, true flavor of the cocoa beans is not over- 
come by too much sweetness. In Merckens Chocolate 
Coatings these qualities are in perfect proportions. 


MERCKENS CHOCOLATE CO. INC. 


Seventh and Jersey Streets, Buffalo, New York 


Illinois; W. H. Bintz Co., Salt Lake City, Utah; Western Bakers Supply Co., Denver, Colorado 


HELPS to quality control 


Here are four food ingredients in which you can 
be certain of uniform, high quality—even in these 
hectic days. 

Despite wartime pressure for more and more pro- 
duction, every batch of each of these four Monsanto 
flavors is rigidly controlled at every step in their 
manufacture. Every batch is then double checked by 
skilled and highly trained analytical chemists in our 
control laboratories before it leaves for your plant. 
Add to those safeguards, the fact that each of these 
four Monsanto flavors is made largely from raw 
materials produced within Monsanto's own plants 
under equally strict controls . .. and you can see why 
Monsanto flavors are known throughout the food 








“E** FOR EXCELLENCE 











;..the Army-Navy “E” industry for uniform high quality. MONSANTO 
MONS ANTO “representing recogni- CHEMICAL COMPANY, Organic Chemicals Division, 
1 th tion by the Army and the 7 " : ae - 
jee ef ae me tye St. Louis, Missouri. District Offices: New York, Chicago, 
CH E MI C ALS war materials” over a Boston, Detroit, Charlotte, Birmingham, Los Angeles, San 
j two year period, flies ey 
ever Mensante. Francisco, Montreal, Toronto. 





SERVING INDUSTOY WHICH SERVES ManainD 








SERVING INDUSTRY... WHICH SERVES® MANKIN D* 
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strawberry 





You have a fine selection of straw- 





berry flavors for candies to choose 


from in the Schimmel line: 


FORTAROMS--Strawberry 
natural fruit base fortified. 
An economical flavor, 2 oz. 
per 100 Ibs. in hard candy. 


KALLISTAROMS-—-Straw- 
berry N2301 has low evapora- 
tion loss. Use ™% to ' oz. per 


100 Ibs. 


Schimmel! & Co.. Ine. 


Manufacturers of Flavors and Basic Flavoring 
Materials for the Confectionery, Food, and 
Allied Industries. 


601 West 26th Street, New York 1, N. Y. 

















In the high-speeds of the future, Electronics, 
will be widely used to increase accuracy and 
cut costs. 


Consult with engineers thoroughly familiar 
with electronic methods. 


Research-Design-Construction-Development. 


F. R. SCHMITT & SON 


31-49 TWELFTH ST..LONG ISLAND CITY, N. Y. 











SUPPLY FIELD NEWS 


American Maize Appoints Melick 





The appointment of 
James B. Melick as Gen- 
eral Sales Manager of the 
American Maize-Product: 
Company was announced 
this week by L. G. Preston. 
Vice President in charge 
of Sales for the Company. 
Said Mr. Preston: 


“Melick comes to the 
company with a broad ex. 
perience in sales and ad- 
vertising over the past 18 
years. Melick has been. 
during this period, suc- 
cessively Vice President of 
Holeproof Hosiery Co.. 





James B. Melick \ 
Milwaukee; General Sales Manager of Hiram Walker. 
Inc., Detroit; and Vice President of Seagram Distillers 
Corporation, New York.” 


Aromanilla Publishes Booklet 


The Aromanilla Company has published a very inter- 
esting booklet, “The Little Pod of Mexico,” which should 
prove of value to all candy people interested in flavors. 
particularly vanilla. 


A. E. Staley Mfg. Co., Decatur, Ill., has recently 

ly completed a new production unit devoted entirely 
to making soy flour. This new soy flour plant was 
put up as part of the W. F. A. program which is 
aiming to expand the national production capacity 
for edible soy products to  1,500,000,000 pounds. 
The new Staley building is so built and equipped 
that it can produce, approximately, one-third of that 
soy flour quota each year. 
.. . Robert Gair Co., Inc. stockholders were told 
that the declining trend in the supply of waste 
paper has been arrested in recent weeks but that the 
current supply available continues below the de- 
mand. 

Wm. J. Stange Co., Chicago, announce the ap- 
pointment of E. J. Marum as Sales Manager, effec- 
tive as of March 1. Mr, Marum has been associated 
with The Visking Corp. of Chicago the past 14 
years. 








IF YOU WANT A 


REAL COFFEE FLAVOR . . 


IN YOUR CANDY 


Try LURIENT Pure Coffee Concentrate. Delicious 
. . « economical . . . always fresh . . . Lurient is the 


ideal concentrate for your Coffee Products. 





LURiE 

218 NT co 

State St., Borne, CO. 
. Mass, 
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EY 
DEPENDABLE 
CHOGULATE 








undivided respon- 
ibility u d us your next order 
nd note the difference. 
Spur, Bevel, Mitre, Worm, Spiral, Internal, 
Helical Gears—any quantity—any material 
GENERATED TOOTH RACKS 
SPROCKETS FOR ROLLER OR SILENT CHAIN 
PRECISION SURFACE GRINDING , 





HOOTON CHOCOLATE CO. 


NEWARK,N.J. - ESTABLISHED 1897 









































INDUSTRIAL GEAR MFG. CO. 


4531 VAN BUREN STREET la tie Vcleomrs miaal, fel b) 
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Corn Flakes 
Bran Flakes > 
Crisp Rice 


POPPED 
WHEAT 


CLINTON 








Assure the freshness and purity of your coffee 
products by using Barrington Hall Instant 
Soluble Coffee. The rancid oils which stale 
coffee and, in turn, stale the product they 
enter, have been removed! Write for full 
particulars, 

BAKER IMPORTING CO. 


MINNEAPOLIS 
212 N. SECOND ST. 


INSTANTLY PREPARED 


NEW YORK 
132 FRONT ST. 





y a POINT RIGHT... 








CURTISS CANDY COMPANY Produc 
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CEREALS IN 
Increases its “‘“FOOD VALUE” 









ers of Fine Foods CHICAGO, ILL. 


CANDY 


Wheat Flakes 
Toppings, Coatings 
Cocoanut Substitutes 


POPPED 
RICE 


Popcorn Manufacturers Are Invited to Try Our Popped Wheat 
Write Today For Samples & Prices 


VAN BRODE MILLING CO. 


MASSACHUSETTS 


Mutual Paper Box Gives Party 


The Mutual Paper Box Corp., Chicago, celebrated 
Anton Mueller’s 72nd birthday and the completion of 25 
years of service with the corporation, 100 employees 
and 175 guests attended the party. A few of the con- 
fectionery people celebrating on Feb. 24th were Mrs. 
Julia Krafft, Miss Blinks, Mr. and Mrs. Sayer, and Messrs. 
Barnard, Whitmor and Fernald of Mrs. Stevens Candies: 
B. N. Rolleston of General Candy; Miss Schultz and Mr. 
Oblander of Bunte Bros.; Mr. Ross Fairman of McPhail’s; 
Mr. A. G. Andrews of De Mets; Mr. Stein of Dutch Mill; 
M. E. and Price Hanson of Helen Harrison; and Mr. J. E. 


Clarke of Lamont Corliss. 


Reading from left to right: A. Fisher, Mutual Paper Box Corp., 
Mrs. J. Krafft, B. L. Stein, Anton Mueller, N. Haffenberg, J. L 
Clarke, Lamont Corliss & Co. 





. National Sugar Refining Co. and sub- 
sidiaries report profits of $5,086,708 for the year 1943. 
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POWDERED---CONDENSED 


WHOLE — SKIM 
SPRAY — ROLLER 


SWEETENED SKIM 
SWEET CREAM 
FROZEN CREAM 

— Cars or less — 

You know why supplies are limited—we're doing 

our best to distribute fairly whatever is available. 


Order as far in advance as possible. 


SIMMONS DAIRY PRODUCTS, LID. 


13 W. FRONT STREET CINCINNATI 2, OHIO 
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Editorial 

(Continued from page 16) 
issued and procedures devised; and a start towards in- 
dustrial co-operation instituted! But there is much to 
be done. 

The candy industry and many other industries are 
learning to work together. We hope that more “Clearing 
Honse-Co-operative Enterprise” undertakings will be 
started. It may even be feasible to extend the facilities 
to include grocery or other retail outlet pick-ups. Once 
started, a co-operative undertaking is like the proverbial 
snowball—its size increases as it gathers momentum. 

The War Production Board L-317 Ruling may best be 
considered as a blessing in disguise. We, here in Amer- 
ica, accustomed to plenty, have been prone to waste and 
mis-use many of our material resources. To conserve 
and save, means that we are getting back to the teachings 


of our fore-fathers. 
4 
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s SCARCE? Let Mapleine 
fondants, bar goods, 
flavors, nuts. 


FRUITS AND FLAVOR 
help. A grand flavor for creams, 


th carce fruits, 
caramels. 


SHORT ON CHOCOLAT 
Doesn't intrude its own flavor - 
bit of chocolate flavor, 

in toppings, bar goods. No 


Mapleine is t 
cut Costs ? 
WANT TO as vanilla. Won't cook 


A little flavors o lot. 
wartime uses. Order from your 
scent Manufacturing 
4, Washington. 


Ips spread $ 
E? Mapleine can help. 

_ brings out every 
use less chocolate 


so you can eded. 


formula change ne 
hree times 
' 
t 
out, won 
os concentrated 
fade in storage- 
—£ pleine’s 


direct from Cre: 
Street, Seattle 


) Learn more about Ma 


r supplier oF 


U 
reguio 9M Dearborn 


Company, 65 


‘|’ MAPLEINE 









J IMITATION MAPLE FLAVOR 
The “Extra Help" Glauor in Wartime 







T 0 P Performance! 


Top performance requires unquestioned quality 
plus wide experience. You get all in our 


9 BURRELL Stars 





* CRACK-LESS Glazed Enrober Belting 
* THIN-TEX CRACK-LESS Glazed Belting 
* White Glazed Enrober Belting 


(Double Texture: Single Texture: Aero-Weight) 
* Batch Roller Belts (Patented) 
* Feed Table Belts (Endless) 
* Bottomer Belts (Endless) 
* Carrier or Drag Belts 
* Cherry Dropper Belts 
* Innerwoven Conveyor Belting 


Proven ability to “take it" has placed BURRELL Belting 
in practically all Confectionery Plants. Why not yours? 


“BUY PERFORMANCE” IN BELTING 
“BUY WAR BONDS FOR FREEDOM" 


\ BURR 


413 S. Hermitage Ave., Chicago. Il. 




















VIN UO LIN 


LIGNIN VANILLIN, C. P. 


A Finer Vanillin of Exquisite Aroma. 


A NATURAL SOURCE Vanillin originated 
and manufactured in the United States. 


AROMATIC CHEMICALS AND ESSENTIAL 
OILS FOR FLAVORING PURPOSES. 


AROMATICS DIVISION 
GENERAL DRUG COMPANY 
644 Pacific St., Brooklyn, N. Y. 


9 S. Clinton St., Chicago 
ISCONSIN, U. S. A. 1019 Elliott St.. W., Windsor, Ont. 





Interior of Factory 
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Your Candy's Form... 


molds smoothly, easily in Douglas Molding 
Starch. Used by the confectionery industry 
for 20 years, this P&F product has proved 
its worth. Ask us about “preconditioned” 
starch, a special Douglas grade for new 


trays. 
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Note how ACCURATELY 


the printed designs are located 
























on these bars... 


The bars shown here are “run of the mill” examples of wrapping 
executed by the DF in 18 different candy plants... Notice how 
accurately the printing on the wrappers lines up with the sides 
and ends of the bars... Such perfect registration can be expected 
of the DF bar wrapper no matter how long the run. A superior 
type of electric-eye mechanism accounts for this. 


Specially designed for irregular shaped bars 


The DF makes a smooth, boxlike wrap, no matter how irregular 
the bar may be. The wrapper is formed and sealed over breaker 
bars and tuckers, not over the bar itself. The resulting package 
provides perfect display of the printed design, and has the neat, 
attractive appearance that says “quality” at first glance. 

Compact, smooth-running, and quickly adjustable for various 
sizes, the DF is a distinct contribution to plant efficiency. 


Write for folder giving complete details 


PACKAGE MACHINERY COMPANY 
Springfield 7, Massachusetts 
NEW YORK CHICAGO CLEVELAND LOS ANGELES TORONTO 


The DF is a straight-through machine. Its 
narrow width permits placing it close to 
and parallel with the enrober belt, enabling 
operator to feed bars with the minimum 
of time and effort. 









PACKAGE MACHINERY COMPANY 


Over a Quarter Billion Packages per day are wrapped on our Machines 
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What Users Want and 
Postwar Packaging 


HE main development of pack- 

age machinery, operated as auto- 
matic equipment at speeds in excess 
of 25 to 30 units per minute, took 
place principally during the 15 year 
period following the start of World 
War | with but few exceptions. We 
have not had the advancement in 
automatic packaging machinery de- 
velopment during the last decade that 
we should expect. However, packag- 
ing materials have made greater 
strides in improvement than the ma- 
chines with which to handle the new 
materials. 

The fundamental principles or key- 
notes for the production of package 
machinery for the future must be the 
early or rapid development and pro- 
duction of equipment at low cost that 
will— 

1—Provide the production of pres- 

ently existing package types at 
a substantially lower package 
material, labor and transporta- 
tion cost. 

2—Increase the utility and con- 

sumer acceptance or appeal at 
equal or love overall package- 
ing costs. 

3—Lower capital cost of equipment 

so that an increase in the items 
packaged or pre-packaged may 
result. 

4-_Improvement of packages 

through use of new materials. 

If these four principles are fol- 
lowed by the manufacturers of pack- 
age machinery the advancement and 
growth of packaging will result with 
the benefit of an elemental increase in 
the industrial growth of this country. 

The accomplishment of the four 
principles’ requires that complete 
package lines of (a) Much higher 
speeds than those presently must be 
obtained. (b) Much simpler package 
machinery than in most cases today, 
that is, freer of special parts, castings. 
or forgings, or fancy motion or 
gadgets. As many moving parts as 


*A talk given before the AMA Packing 
Conference and Exposition in Chicago, 
March 28-31. 
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By DOUGLAS 5S. KIRK* 


Quaker Oats Company 


possible should be eliminated. (c) 
Much more precision in all package 
equipment enabling the user to work 
to close tolerances which will be vital 
if new light weight or low cost ma- 
terials are to be used. (d) Much less 
wear, mis-alignment. and fewer ad- 





justments, which more often than not 
permit mal-adjustment. 


Will Reduce Rejects 


This is necessary to produce a 
higher percentage of merchantable 
packages, which will be extremely im- 
portant at higher speeds to reduce 
the reject or cull packages. (e) Much 
more regard for the ability to accom- 
plish desired results with the usual 
run of operating personnel available 
in the many classes of packaging 
plants. (f) Much closer coordination 


eed In 





achiner't 


between the maker. user. and package 
material suppliers in working out the 
users packaging requirements. There 
has undoubtedly been a lack of mu- 
tual understanding between the three 
industries, package machinery maker. 
the material supplier. and the user. 


Higher Speeds Cut Costs 


Higher speeds obviously are neces- 
sary to reduce capital investments in 
both machinery and floor area, as 
well as direct packaging labor and 
supervision costs, 

Simplifying and using standard pro- 
curable parts that make up packag- 
ing machinery is urgently needed and 
should be done by all package ma- 
chinery manufacturers. A good start 
has been made already by some of 
the industry in a couple of classes of 
machines. I know this is a hard thing 
to accomplish as it will require a 
great deal of education of draftsmen, 
designers, and engineers. It seems 
that they are not content unless they 
can dream up something fancy with 
a lot of frills that look nice as graphite 
lines on tracing paper when in all 
probabiilty fewer lines indicating a 
standard steel shape or a standard 
bearing or gear is infinitely more 
economically sound for both maker 
and user. The same thing applies to 
motions, cams, connecting rods, mov- 
ing parts of many types, starting and 
stopping of travel when this could 
be done with continuous line travel of 
the package, often times with sta- 
tionery functional parts. 

It is frequently said by the ma- 
chinery manufacturer that their ma- 
chines last or run too long. The 
market possibilities for package ma- 
chinery should not be on repeat sales 
of the same equipment to the same 
customer, but on producing equip- 
ment that will improve the customer’s 
package. The packaging field, as we 
know but seldom realize, is so tre- 
mendous and has so many potential 
consumers of packages that have not 
yet been reached, even with our large 
scale form of retail distribution in 
this country. 
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Here’s one reason why you can’t get 


all the Cellophane you need 











Wartime uses of Cellophane prove 
its protective value 


BELOW is the sulfa drug package found 
in every soldier’s first-aid kit. Note the 
Cellophane wrap used by the Office of 
the Surgeon General, Use of Du Pont 


Cellophane on this and many other 
medical and food supplies of the armed 
forces is evidence of its outstanding 
protective value. 








Topay, more than ever, Cellophane is 
demonstrating its effectiveness as a wrap- 
ping for candy. It helps protect the fresh- 
ness and flavor of candy from the maker to 
the consumer. Today, however, you may 
not be able to get all the Cellophane you 
need. Why? 


One reason is that Cellophane is going to 
the battle-fronts of the world as a protective 
wrapping for a tiny package this soldier 
carries ... 


This soldier carries his life in this tiny 
package. It contains the famous sulfa drug. 
Thanks to the discovery of this powerful 
guard against infection, thousands of lives 
are being saved on the battlefield. 


The Du Pont Cellophane that helps pro- 
tect the precious contents of this package is 
one of the reasons why you can’t get all the 
Cellophane you need. 


Other wartime jobs of Du Pont Cello- 
phane are important, too . . . protecting 
food rations and medical supplies. The de- 
mands for these purposes have reduced the 
quantity available for essential civilian use. 
We appreciate your understanding and co- 
operation, and trust the day is not far off 
when you can again have all the Cellophane 
you need. 


E. I. du Pont de Nemours & Co. (Inc.), 
Cellophane Division, Wilmington 98, Del. 


DuPont 
(ellophane 


BETTER THINGS FOR BETTER LIVING 
++» THROUGH CHEMISTRY 
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To return again to the require- 
ments necessary to accomplish our 
four principles, precision with paper 
package machinery is a requirement 
not wholly considered in the past. If 
we realize we are handling paper 
board of 1/64” or less in thickness, 
or wrappers 1/5 of 1/64” in thick- 
ness, and some film sheets of 1/15 of 
1/64”, it should bring to the engi- 
neer’s attention that to successfully 
handle these materials, tolerances in 
the working parts in keeping with 
these thicknesses are a necessity if 
high speeds and auality production 
are to be accomplished. So far. prac- 
tically all new and improved materials 
are more exacting in their demands 
of precision of equipment. They are 
harder to use, not easier. 

The wear, alignment, and malad- 
justment of package equipment is a 
subject that calls for very thorough 
examination by the engineers. de- 
signers, and draftsmen. One criticism 
of both the maker and user probably 
is that package machinery engineers 
and designers do not have the oppor- 
tunity of following up the continued 
operation of their equipment on 4 
production basis. True, suggestions 
are made and picked up by the road 
men, but the designers are reluctant 
to change or improve the design un- 
less satisfied from personal observa- 
tion. 

There is definitely a lack of appre- 
ciation and understanding on the part 
of the machinery makers of the way 
in which the equipment is to function 
under a commercial operating basis. 
It is not always possible due to the 
material characteristics to be handled. 
but usually semicommercial tests of 
more than a few minutes or a few 
hours run should be made in the ma- 
chinery manufacturer’s plant. ‘This 
usually can be done, and it should 
pay by having the equipment perform 
as expected when installed. Too often 
the customer’s plant is used as a !ab- 
oratory for testing out new equip- 
ment that should be tested out in the 
machinery manufacturer’s shop. 

Servicing of equipment is expen- 
sive, I know, but possibly if we are 
to accomplish improved packages with 
high speed machinery, it may be a 
definite requirement; possibly a goal 
to be considered for the industry to 
work towards. 


Consider Personnel Problems 


The personnel problem of the op- 
erators and supervisors of the equip- 
ment we have always had with us. 
This is another thing that should be 
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carefully studied by the manufac- 
turers, and I suggest that it is some- 
thing that even the Package Institute 
should consider. We all know it is 
human nature for two operators to 
handle the same machine differently, 
and it certainly is frustrating to the 
maker to see the equipment he de- 
signs operating in the user’s plant 
with baling wire, rubber bands, extra 
springs, and many useless gadgets 
tied onto the machine. The produc- 
tion department of packaging opera- 
tions need good equipment operators 
and not self styled “inventors” to 
hang unnecessary junk on the ma- 
chines. It is possible that the Job 
Training Programs worked out for 
the war industries could be used in 
the future to train package machinery 
operators. However this may not 
work for the small organization. 

One rarely sees operating instruc- 
tions written by the manufacturer that 
are not too complicated, and often- 
times these instructions are disre- 
garded or thrown out as soon as the 
machine is put in operation, or are 
not understood. It would be well for 
the industry to consider writing these 
instructions in the language and style 
that the “Joe Doakes” who operates 
the equipment will understand. 

The coordination between — the 
maker, user, and package material 
supplier has too often been lacking. 
What might be called a triple plav. 
and instead of working out for mutual 
interest has resulted in an abundance 
of confusion due to “buck passing.” 
It isn’t the machine, it’s the carton. 
or can, or bottle, or it isn’t any of 
these but the coating or adhesive, and 
so on. I have no intention of in- 
timating that there should be any 
close tie-up between any one machin- 
ery manufacturer and any one pack- 
age supplier. When this has hap- 
pened it has more often worked to 
decided disadvantages. There is need 
for each industry to understand the 
problems of the others. 

Adhesives and coatings for war 
packaging have probably made the 
best start toward packaging advance- 
ment as well as increased production 
on some of the materials, which will 
bring them in line economically at 
the end of the war. To capitalize on 
these materials is going to require a 
great deal of expensive development 
work and research. We know from 
experience that research is expensive 
at its first cost. Money put into re- 
search should not be considered 
money spent but as money invested 
for future prosperity. 

In the past it has usually been the 


practice when a new development is 
thought of to work it out in detail on 
paper which usually costs consider- 
ably more than the machine itself and 
is often not done at all for lack of 
having a customer to pay for such 
equipment. If a part of the drawing 
expense was put in to the construction 
of models to demonstrate the princi- 
ples involved, the imagination of the 
prospective customer surely would be 
more easily captured. It usually works 
out that if a few packages are tried 
to prove a principle and produced as 
desired, out of a model run, the bugs 
and kinks can be taken out so that a 
commercially acceptable machine can 
be produced. 


A Few Random Thoughts 


A few thoughts at random on paper 
packaging equipment: It would be an 
advantage to eliminate the conven- 
tional type of glue or adhesive pots 
or applicators. The thermoplastic 
coating or adhesive should be worked 
out by the package supplier and the 
handling of this material on the pack- 
aging machine by the machinery 
manufacturer. The handling. adjust- 
ment and care required of glue whee!s 
and pots on paper packing units is 
probably the greatest source of 
trouble with present day equipment. 

Present day automatic weighing 
machines are far from performing as 
they should to give uniform weight. 
I am not trying to start an argument. 
but little is known of the behavior of 
the scale beam and the relation to its 
component parts. This question of 
weighing has always been bother- 
some and is one which will probably 
get worse when pepole are looking 
for work. 

I do not like to make forecasts but 
I believe it is logical to assume that 
not many years after the cessation of 
hostilities we will have in this country 
a uniform weight package law which 
has many things to say in its favor. 
If this takes place, we may find that 
the merchandising and advertising 
experts will be willing to give up the 
billboard fronts they try to create on 
packages and with the necessity o/ 
trend towards lower cost packaging. 
the material savings to be gained will 
be emphasized. Some form of the 
technique of compacting or compres 
sion of bulky products will then have 
a commercial importance. _ 

This brings a further possibility of 
a reversal in the trend so that a d. 
mand may be created for more round 
packages in place of rectangular. 


pave 1 


- 





6 RY AL TITS 





ee ae 


CONFECTIONERY BROKERS rire? ome candies 


104 So. Michigan Avenue 
Phones: State 3531-32 
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N. VAN BRAMER SALES Co. 


and Washington 





Michigan 3145—39th Ave. S. 


MINNEAPOLIS, MINNESOTA 


Territory: Col., Utah, Ida., Mont JOS. H. KENWORTH Territory: Minn., N. Dak., S. Dak., Ia. 
Wyo., N. & S. Dak 850 Lake Shore Drive-—-Phone: Whitehall 4850 
CHICAGO 11, ILL, W. A. (BILL) YARBOROUGH 
CARTER & CARTER Territory ; Radius, Milwaukee 1lso 38 Palisades Rd., NW 
Confectionery Mfr's. Agents. Established ontacts neapolis St. Louis, Detroit ATLANTA, GEORGIA 
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1511 Hyde Park Blvd 
CHICAGO 15, ILL. 
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Package Machinery Company has announced 
production of ten special portable heat-sealing ma- 
chines for major companies engaged in war work. 
The machines seal moisture-proof bags for vital war 
items, such as foodstuffs, airplane parts, or throat 
microphones used by American flyers. 

The Lynch Corporation, manufacturers of glass 
forming, wrapping and packaging machinery, air 
compressors, refrigeration, aircraft parts, and grey 
iron castings report a 1943 profit of $454,905.35. 
Packaging Conference Sets Record 

The Fourteenth Annual Packaging Conference and 
Exposition at the Palmer House, Chicago, March 28th- 
31st set an all-time high in attendance. Over ten thousand 
visitors inspected interesting exhibits, of packaging equip- 
ment, paper companies, adhesive companies, and related 
products. The conferences were well attended and the 
subjects interesting. THE MANUFACTURING CON. 
FECTIONER is reprinting one of the Conference ad- 
dresses in this issue. 

Nashua Paper Director Dies 

Winthrop Carter, a director of Carter, Rice and Co.. 
died Feb. 22, at Boston. Mr. Carter became president 
of the Nashua Gummed and Coated Paper Co. in 1907. 


, a 
Gauze Ribbons 


Satin and Nevelty 


hon RIBBON 


Ribbonzene 
Patriotic Ribbons | MERU Uae 


"‘Where Quality 
Merchandise 
Costs No More” 
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Candy Boxes 
For 
QUALITY and ECONOMY 


We recommend our Welded-Edge Ribbons 
All Widths and Colors 
Immediate Deliveries 
Samples and quotations upon request. 





444 Fourth Ave., New York City 16 


Used Equipment Priorities Revised 

No priorities are needed to buy used candy equipment 
if such equipment is available. General Limitation Ordet 
L-292 of WPB removes previous restrictions; 13,000 
pounds of aluminum will be released per quarter to im- 
prove the performance of food processing machinery. 
New equipment restrictions have not been lifted. 
Labor Relations 

“Qualities of a Good Boss,” and “How to Get Out 
More Work,” by Glenn Gardiner, published by Elliott 
Service Co., New York, provides methods by a series of 
self-appraisal aids for “bosses” who “can take it” and 
wish to improve themselves. These booklets are recom- 
mended. 


Monsanto Chemical Co. and American subsidi- 
aries report a net income of $5,365,775 for 1943. .. 
Rosenberg Bros. & Co. of San Francisco have pub 
lished “Years Mature,” a book describing the or- 
ganization, history, present set-up and products 
This book is a work of art. The Army Navy “E” 
has been awarded to the ‘Signal and Magnesiun 
Division of the Universel Match Corp., St. Louis. 
according to Mr. A. H. Rosenberg, President of the 
Corp. 


Ribbons 
dress up your 








Since 1877 
Quality Supplies 
for 


Candy Craftsmen 


Importers — Distributors 
Manufacturers 


H.A.JOHNSON CO. 


221 State St. 28 N. Moore St. 
Boston 9, Mass. New York 13, N. Y. 
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BOOKLETS and REPRINTS 


Reprints are available of a number of articles which have ap- 
peared in THE MANvuracturinc Conrectioner. They compose 
a large portion of the current literature of the Industry. Many 
manufacturers find them suitable to accompany sales messages 
and also to add to their library of information on the candy 
and chocolate industries. 


Now available are the following: 


Candy Maker's Place in Manufacturing for Retail 
ar Ts a INS. Os os casa adueecacdsenoxciasion 10c¢ 


Chocolate Coating Candies by Machine 


ee NN Sa hie Giana ease tekeabesanas ee meas 50c 
Confectionery Factory Maintenance 

ee Wa FES MIE Scr ic easlatekici-aica'n'b 0's Wawa ison orem 50¢ 
Fats in Confectionery—“Meeting Coconut Oil Shortage” 

my ©. B. Pesce ceed F. A. MRC oon cc ccccennssscesas 15« 


Fat or Lean Coatings 
By Robert Whymper 


Improved Methods in the Manufacture of Fondant Goods 
By H. S. Paine and J. Hamilton....................2. 25 

Modern Methods of Candy Scrap Recovery 
a ecw iund  ccawiewcansskwaanen $1.00 


National Candy Company Solves Problem of 
Inactive Salesmen 
I cs aca Sukbbsaddnmenda denen edaka deean 10c 


New Uses of Glycerine in Cenfectionery 
By Georgia Leffingwell, Ph.D. and Milton A. 
B. Sc. 


Lesser, 


Principles and Design of Chocolate Cooling Tunnels 
a. ee  eeererer rT eee =) 


Purpose of Conching Chocolate, The 


By Robert Whymper and Charles Shillaber............. 20¢ 
Soy Products in Candy 

Be i PE Ble IN naw vice st cesciecsecweaecccwace ME 
Steam Traps in the Candy Industry 

By E. M. Johnson and J. W. Hieronymus.............. 20¢ 
Vitamins in Confectionery 

NO I ss cas cle none vtanueneeewiren 0c 


War-Time Changes in Food Distribution 
er I od nd tne Giada vs Ok kbs wae hae ben 20 


THE MANUFACTURING CONFECTIONER 
“READ WHEREVER CANDY IS MADE” 


400 West Madison St. Chicago 6, Illinois 





CANDYis F- 
| DELICIOUS Foop 


Enjoy some every day | 


CURTISS CANDY COMPANY Producers of Fine Foods CHICAGO, ILL. 
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WRAPPING 





IDEA 


MACHINES 





FAST-EFFICIENT RELIABLE 





ANDY manaufac- 

turers both large 
and small prefer 
IDEAL WRAPPING 
MACHINES because 
they previde the 
economies of fast 
handling along _with 
dependable, wuninter- 
rupted operation. In 
use the world over, IDEAL 
Machines are building «a 
service record that stands 
unmatched and unchal- 
lenged! Our unqualified 
guarantee is your protec- 
tion. Two models available: 
SENIOR MODEL wraps 16¢ 
pieces per minute; the new 
High Speed Special Model 
wraps 325 to 425 pieces 
per minute. Investigation 
will prove these machines 
are adapted to your most 
exacting requirements. 


WRITE FOR COMPLETE SPECIFICATIONS 


AND PRICES 






IDEAL WRAPPING MACHINE (0. 


EST. 1906 


MIDDLETOWN, N. Y. 
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for manufacturing 


Way to De-Scale 
Tempering Tanks! 








confectioners 


apnea and temper- 
ing tanks, tables, cream 
beaters, and other water- 
cooled equipment cannot 
operate at peak efficiency 
as long as insulating de- 
posits of lime-scale im- 
pair heat transfer effi- 
ciency. 


HOWEVER, normal op- 
eration can quickly be 
restored by removing 
these deposits with rec- 
ommended solution of 
Oakite Compound No. 
32, a material specially 
designed for this pur- 
pose. Easy to handle . 

just circulate through 
system or allow to soak. 
Deposits arerapidly, 
thoroughly eliminated... 


— transfer speedily 


restored . far safer 
to use than raw com- 
mercial acids, too! 


Send for FREE Manual! 


FREE ... a newly re- 
vised 28-page manual 
tells how Oakite Com- 
pound No. 32 can save 
you time and money on 
many other de-scaling 
tasks. Write TODAY! 


OAKITE PRODUCTS, INC 
36C Themes Street, New York 6, N. Y 
Technical Service Representatives in Principol 
Cities of the United States and Canada 


OAKITE 


Specialized 


CLEANING 
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HELP WANTED 





HELP WANTED 





HELP WANTED—Experienced, all- 

around Candy Maker. If the right 
man we will want him to take full 
charge of production. Apply at once 
advising what your specialties are and 
whom you have been employed by 
for the past ten years. Correspondence 
kept strictly confidential. Sisco-Hamil- 
ton Co., 514 So. Loomis St., Chicago 
7, Illinois. 


WANTED—Pan man. Must be all 

around man, capable taking charge 
of pan room. Position now open with 
national concern in Los Angeles. Per- 
manent work at top pay under best 
working conditions. Please write de- 
tails at once, listing experience, age, 
when available, family status, etc. Re- 
plies will be kept confidential. Here’s 
your chance to settle down in sunny 
Southern Calif. Hurry! Address D- 
4443, c/o THE MANUFACTURING Con- 
FECTIONER, 400 W. Madison St., Chi- 
cago 6, Ill. 





HELP WANTED—Candy maker for 

large progressive retail candy chain 
located San Francisco bay area; good 
future for right man. In reply give 
full information as to past employment. 
age, marital status. etc. Address 
D-44410, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St.. 
Chicago 6, Il. 


Supt. with years of practical experience, 


in all kinds and grades of better 
candies. Fully capable of handling any 
number of help for high production. 
Address D-4446, c/o THE MANUEAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago 6, IIl. 


PAN MAN FOREMAN WANTED 

—Experienced in Chocolate, cold 
and steam grossing. Must be good 
producer. Good post-war position. 
Write experiences, past connections. 
age and salary. School House Candy 
Company, 296 Charles Street, Provi- 
dence, Rhode Island. 


ENROBER MAN—Excellent oppor- 

tunity for right man. With an old 
established company manufacturing 
popular bar goods exclusively. Ad- 
dress D-44413, giving full particulars 
c/o MANUFACTURING CONFECTIONER. 
400 WW. Madison St., Chicago 6, Ill. 





page 46 


CANDY MAKER experienced in high 
quality candies for progressive retail 
chain. Permanent position, pleasant 
working conditions, convenient subway 
connection, near express station. Write 
full details, your experience, and salary 
expected. Gregor Chocolates, 55 E. 
llth St., New York 3, N. Y. 
SUPERINTENDENT WANTED— 
3v a New York City manufacturer 
specializing in five cent Bars and few 
other items. Seeking an energetic live 
wire experienced superintendent, one 
who understands both quality and pro- 
duction. Good salary and bonus to a 
man of proven ability. Address C-3442. 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chica- 
go 6, Ill. 
WANTED —Candy Maker experi- 
enced in spinning filled goods. Steady 
job in the State of Michigan. Address 
B-2444, c/o THe MANUFACTURING 
CoNFECTIONER, 400 W. Madison St., 
Chicago, III. 














A splendid opportunity for a good 
candvmaker thoroughly experienced in 
all fields. Preferably a man who has 
had chain retail and commercial candy 
experience. Ours is a company of over 
thirty years operation specializing in a 
general line of quality packaged candy. 
Located in Midwest Area. Please 
write stating FULL particulars about 
past experience, when available, salary 
expected, age. Address B-2447, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, II. 
HELP WANTED — Expert woman 

candy maker for large high grade 
retail kitchen located in Chicago. This 
is an opportunity for a woman with 
executive ability who understands ail 
phases of candy making. Address 
B-2441, c/o THE MANUFACTURING 
CoNFECTIONER, 400 W. Madison St., 
Chicago, Ill. 














Candy Maker experienced in creams 

and gums—also hard candies—must 
be familiar with Mogul and Enrober 
operation. Permanent position in Okla- 
homa. Write and give age and salarv 
expected. Address B-2446, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, III. 





HELP WANTED—Working foreman 

for small hard candy crew. Also one 
for cream dept. Write Warren Wat- 
kins Candy Factory, 768 Merchant St., 
Los Angeles 21, Cal. Now. 





POSITIONS WANTED 





A-1 all around retail candy maker. 

Thoroughly experienced on full gen- 
eral line quality retail goods. A good 
sound, reliable, practical workman. 
Sober, steady, clean. Foreman quali- 
fications. Wife is fine chocolate dipper. 
I am seeking position where above qual- 
ities and ability to deliver the goods 
will be utilized. Only steady, year 
around job with top salary will be 
considered. Available 30 days. For de- 
tails address D-44412, c/o THE MaAn- 
UFACTURING CONFECTIONER, 400 W. 
Madison St., Chicago 6, IIl. 





MAN of integrity and ability who has 

had over twenty years factory and 
retail experience would like position to 
manage place where owner or head has 
been called to service, can personally 
make all candies, train help and man- 
age business efficiently. Address 
C-3447, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago 6, II. 





WANTED a position as foreman or 

assistant superintendent. Have been 
a foreman in the casting department for 
twenty years. I can make any kind 
of high-grade soft centers. Candy for 
bulk and chain store trade. Gums, 
marshmallow, crystalized goods, all 
kinds of icing goods, also caramels, 
nougats, fudges and any kind of sum- 
mer goods. Would like to work in 
Chicago if possible, but will consider 
any good proposition elsewhere. Can 
give the best references. Am forty- 
three years of age, married. Will be 
available in April. Address C-3441, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chica- 
go 6, Ill. 


SUPERINTENDENT with 35 years 

of practical experience in high grade 
package and counter candies. Address 
L-124310 c/o THE MANUFACTURING 
CoNFECTIONER, 400 W. Madison St., 
Chicago, Il. 


THE MANUFACTURING CONFECTIONER 
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Priorities Yo Longer Required 


On Used Confectionery Machinery! 


Here’s Extra MAN-POWER Ready to Work 
FOR YOU IMMEDIATELY! 


Prompt Delivery From Our Stock! 
All Orders Filled in Sequence . . . First Come---First Served! 


1—DOUBLE HUHN STARCH DRYER 





1—NATIONAL EQUIPMENT FULLY AUTOMATIC STEEL MOGUL 











JUST RELEASED 


Esteblished a 








SELECT LABOR SAVING CONFECTIONERY MACHINERY 


All Ready Built... 
All Ready for Production! 


National Equipment Fully Auto- 
matic Steel Mogul. 


24” National Equipment En- 
rober with Removable Tank. 


32” Chocolate Coater, Motor 
Driven. 


Wolf 6 Column Continuous 
Starch Dryer. 


Double Huhn Starch Dryer. 


Friend Super-dreadnaught Plas- 
tic Machine; Capacity, 450 
Ibs. in 10 minutes. Directly 
motor driven. Equipped with 
two extra dies. 


Gaebel Continuous Automatic 
Plastic Hard Candy Outfit. 


SEND FOR COMPLETE LIST OF OTHER 
MODERN CONFECTIONERY MACHINERY 


Every Offering Subject to Prior Sale. Wire Collect or 
Write immediately for Prices and Details 








ENTIRE PLANT. . 





WE WILL PAY YOU CASH FOR A SINGLE MACHINE OR 
- Send list of your idle-surplus equipment! 








UNION STANDARD EQUIPMENT CO. 


New York 12, N. Y.® 


318-322 Lafayette Street 


jor April, 1944 





24" NATIONAL EQUIPMENT ENROBER WITH 
REMOVABLE TANK 
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CLEARING HOUSE 








POSITIONS WANTED 


POSITION WANTED: Experienced 

Pattie Maker would accept position 
to make cream patties, wages based on 
poundage. Full or part time. Address 
C-3446, c/o THe MANUFACTURING 
CoNFECTIONER, 400 \W. Madison St., 
Chicago 6, Ill. 








A YOUNG WELL EXPERIENCED 

candy foreman desires change for 
a better paid position. Have had a 
sound training in Europe and many 
vears practical experience in the 
U.S.A., and worked with modern hard 
candy machines, Vacuum cookers, 
chocolate enrobers, depositors, moguls. 
etc. I am able to manufacture a full 
line of high class filled and unfilled 
hard candies, all kinds of filled and 
solid chocolates, patties, caramels, jel- 
lies, etc. for bulk and package. Having 
my own formulas, I also make costs 
and know how to handle help efficient- 
ly. I am a family man. draft exempt 
(4F), and prefer New York City. Ad- 
dress K-11433, c/o THE MANvrac- 
TURING CONFECTIONER, 400 W. Madi- 
son Street, Chicago, III. 


WOULD LIKE position with small 

wholesale house or retail store. | 
have all round experience, 23 years of 
making candy. Am only interested in 
high grade candies. References upon 
request. Prefer to locate in New York 
City. Address C-3449, c/ THe MaNnv- 
FACTURING CONFECTIONER, 400 W. 
Madison St., Chicago, II. 


SALES REPRESENTATIVE 
SALESMEN WANTED—Salesmen 

calling on the jobbing trade and de- 
partment stores to sell Four Star Cola 
fountain syrup and concentrate. Those 
covering midwestern states preferred, 
Ohio and western Pennsylvania ac- 
cepted. Bud Candy Co., 208 W. St. 
Clair Ave., Cleveland, Ohio. 


po YOU HAVE PRODUCTS for 

candy manufacturers? I will guar- 
antee volume of sales and can render 
service for the product. Long experi- 
ence in the candy industry and large 
following. Located in Chicago. G-7436, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 \W. Madison St., Chicago, 
Til. 
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MACHINERY FOR SALE 
FOR SALE—50 Gal. Savage Marsh- 

mallow Mixer with Pulley Drive. 
Jerome M. Schulman Co., 2529 N 
Pulaski, Chicago, II]. 


FOR SALE—1 No. 88 D.S. J.M. 

Lehmann Cracker & Fanner—Good 
running condition. Address D-4447, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago 
6, Il. 


MACHINERY FOR SALE—Copper 

steam jacketed kettle, Racine choco- 
late melting kettle with motor, 2-30 
gallon glass lined tanks, one-250 Gallon 
copper tank, in blocked. Bud Candy 
Co., 208 W. St. Clair Ave., Cleveland. 
Ohio. 


1 PACKAGE MACHINERY F-9 

Machine, complete with motor, for 
wrapping 1 Ib. boxes in cellophane. 
completely rebuilt and in good working 
order. Address B-2449, c/o THE Man- 
UFACTURING CONFECTIONER, 400 W. 
Madison St., Chicago, III. 


FOR SALE—Two Saxmayer Box 

Tyers in good condition, $100.00 
each. Address C-3444, c/o THE MAN- 
UFACTURING CONFECTIONER, 400 \V. 
Madison St., Chicago 6, Il. 


MACHINERY FOR SALE—Fecl- 

lowing surplus candy equipment for 
sale—in one lot—not individually. Sim- 
plex Gas Vacuum Cooker, Hard Candy 
Puller, York Batch Roller, Two Racine 
Sucker Machines, Racine Caramel Cut- 
ter, Coconut Cutter, Caramel Cutter, 
Caramel Mixing Kettle. Write or wire 
Candy Bros. Mfg. Co., Inc., St. Louis, 
Mo., where equipment may be in- 
spected. 


15 COPPER STEAM KETTLES, 15 

pounds pressure, 10” diameter, 614” 
deep, $30. each. One 200 pound Choco- 
late Kettle, $100. Address J-10437, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 West Madison St., Chi- 
cago, Ill. 





MACHINERY FOR SALE 


FOR SALE—2—3%’x8’ Steel Water 

Cooled Slabs; 3—Batch Rollers, 1 
8-foot, 2—7 foot ; 1—Large Copper Ke- 
volving Pan no coils ; 2—Forced Draft 
furnaces. Write or wire Tip Top Can- 
dy Co., Bossier City, La. 








FOR SALE—Racine Cream Beater 

5” Side Outlet Belt driven. Like 
new. Address L-12434, c/o THE 
MANUFACTURING CONFECTIONER, 400 
\V. Madison St., Chicago, II. 








. MISCELLANEOUS 





FOR SALE—20,000 Ib. good clean 

scrap candy. This scrap has an 
average of 65 Ib. sugar to 35 Ib. corn 
syrup. For further information please 
address 1)-4445, c/o THe MANvFac- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago 6, Il. 


WANTED TO BUY—Small, retail 
candy shop. At present using at least 
10-15 bags of sugar per week or more. 
Will pay cash. Address D-44411, c/o 
THE MANUFACTURING CONFECTIONER, 
400 \WW. Madison St., Chicago 6, Ill. 


WANTED TO BUY — Whole or 

broken Maraschino type cherries. 
brine or processed. Chase Candy Com- 
pany. St. Joseph, Mo. 


POST WAR— Small candy manu- 

facturer wanted, New York or vi- 
cinity, to fill novelty containers and 
to tie-on for an old established confec- 
tioner’s supply house. Address L- 
12432, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St.. 
Chicago, II. 


WANTED—Candy factory with ap- 

proximately-2000 bags per year sugar 
quota. DeRoss Candy Co., 1222 West 
Washington Blvd., Los Angeles, Cali- 
fornia. 


WILL BUY small or medium candy 

plant, general line sugar candies, 
consider any location. Write full de- 
tails Roger Seligman, 115 Central 
Park West. New York, N. Y. 
CANDY STORE WANTED where 

one can make his own candies. Ad- 
dress A-1442, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago 6, TIl. 
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ow 


eI oa 





Set 
Chz 
Mi: 


W: 
and 
full 
TH 

400 











THE MANUFACTURING CONFECTIONER’S 


CLEARING HOUSE 








MISCELLANEOUS. 


WE BUY & SELL 


oon LOTS * OVER RUNS + SURPLUS 














SHEETS*ROLLS*-SHREDDINGS 
Cellophane rolls in cutter boxes 100 ft. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wex - Glassine Bags, Sheets & Rolls 


Tying Ribbons-All Scotch Tape 
Colors & ip Clear & Colors 
Diamond “Cellulose” Products 


Harry L. Diamond 
Sales Representative 
1409 So. Michigan Ave. Chicago, Il. 











MACHINERY WANTED 


W. \N TED — One _ used Ander rson 
Cellophane Bag Making Machine. 
Send full particulars, price, ete. to 


Chase Candy 
Missouri. 


Company, St. Joseph, 


WANTED — Late model Igou stick 
candy spinning machine, with rolls 
and motor. Quote best cash price, and 
full description. Address D-4441, c/o 
THE MANUFACTURING CONFECTIONER, 
400 \W. Madison St., Chicago 6, Il. 


3 foot Cream Ball Beater. Will pay 

cash. Address D-4442, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago 6, Tl. 


WANTED — Almond Paste 

AC current or hand style. 
Cooker with agitator. State size. Cara- 
mel Wrapper. State size of caramel it 
wraps. Address D-4444, c/o Th 
MANUFACTURING CONFECTIONER, 400 
\V. Madison St., Chicago 6, II. 


grinder 
Caramel 


WANTED—Brightwood box machine 

& Whiz volumetric packer. Candy 
Crafters, Inc., Stewart & Union Sts., 
Lansdowne, Pa. 


WAN TED—Savage Model *S’ 

Open fire mixer either number one 
or two, double action break-back type. 
Motor 220 volt 3 phase 60 cycle A.C. 
with kettle. Will pay top price. Chas. 
C. Walker, Groveland. Florida. 


Bros., 


for April, 1944 


Tumblers separately. 








MACHINERY WANTED 





WANTED —75 Ib. 

Pulling Machine. Give price, condi- 
tion and location. Address D-4448, 
c/o THE MANUFACTURING CONFEC- 
TIONERY, 400 W. Madison St., Chi- 
cago 6, Ill. 


capacity Candy 


WANTED — Reiche Hollow Mould 
Outfit with or without moulds, or will 
buy 2 Elma Fillers and 2 Reiche 


Address D-4449, 


c/o THrt MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago 
6, Ill. 


WANTED — Copper revolving pans 

preferably but not necessarily 38”— 
with or without steam coils. Candy 
Crafters, Inc... Stewart & Union Sts.. 
lLansdowne, Pa. 


WANTED — An Automatic Friend 
Roll cutting machine. Racine Snow 
Plow Beater, 5 ft. size, with side out- 
let, motor or belt driven. COMMUNI- 
TY INDUSTRIES ASS'N., 811 So 
Hamilton Street, Sullivan, Illinois. 


MACHINERY WANTED—Second 

hand fully automatic mogul. Late 
type enrober. Schuler Chocolates, Inc.. 
Winona, Minnesota. 


WANTED—Will pay cash for Sim- 

plex Vacuum Cooker, gas or steam. 
Also Rost or similar hard candy ma- 
chine, steam jacketed kettles and other 
hard candy equipment. Address 
B-2442, c/o THe MANUFACTURING 
CONFECTIONER, 400 \W. Madison St.. 
Chicago, III. 


1-16" Enrober complete with bottom- 
ing attachment and cooling tunnel; 


1 3-Roll Chocolate Refiner; 1-Twin 
or Triple Chocolate Liquor Mill; 1- 
Jausmann Dise liquor Mill; 1-Rosto- 
plast. Lichtenberg or similar Plastic 
Hard Candy Machine; 1-Simplex 
Vacuum Cooker ; 1-Hard Candy Batch 
Spinner, York or roller type; 2-3x8 
Metal Slabs. Advise condition, price 
and where they can be seen. Address 
C-3448, c/o THE MANUFACTURING 


CONFECTIONER, 400 W., 
Chicago, III. 


Madison St.. 


MACHINERY WANTED 


M. AC ‘HINE RY WANTED 16" Ien- 
rober with feed table with or without 
hottomer and tunnel. Describe fully 
and quote price. Address C-3443, ¢ 
THE MANUFACTURING CONFECTIONER 
400 W. Madison St., Chicago 6, TI. 


WANTED: Steel or wood 

automatic ball machines, and starch 
dryers. Interested in modern equip- 
ment in good operating condition. Give 
full details, price, and where equip- 
ment may be inspected. Will pay cash 
and remove immediately. Address 
C-3436, c/o THE MANUFACTURING 
ConFECTIONER, 400 W. Madison St., 


moguls, 


Interested in purchase of creamer, dip 

ping tank, etc. .\ddress B-2445, c/o 
THE MANUFACTURING CONFECTIONER 
400 W. Madison St., Chicago, Ill. 


MACHINERY WANTED: UR- 

GENTLY WANTED: Copper 
Coating Pans and Vacuum Pans ; Tab- 
let Machines; Dryers and Mixers; 
Jacketed Copper and Aluminum Ket- 
tles. Describe fully and quote prices 
Address A-1433, c/o THE MANUFAC- 
rURING CONFECTIONER, 400 West 
Madison Street. Chicago. Il 


MACHINERY WANTED 

K Kiss Machine. 
lars. Also price, ete. 
1319 Henry St., 
MACHINERY WANTED 

Chocolate Enrober or Chocolate 
Coater, One Steel Mogul. Address 
C-3445, c/o Tur MANUFACTURIN 
CONFECTIONER, 400 \W. Madison St., 
( hice ago 6, Il. 


A Mode! 
Give full particu- 
Cavell Candy Co.., 
Detroit, Mich. 


One 24’ 


WANTED—Dayton, Racine or Ball 

5 ft. Cream Beater. Advise conditiot 
and quote lowest price for cash. Ad- 
dress B-2443, c/o THE MANUFACTUR- 
ING CONFECTIONER, 400 W. Madisor 
St., Chicago, Il. 


Bauer Split Nut and Bauer Whole Nut 
Blanching Machines. Will pay good 
price, please send complete description, 
condition of machine, lowest cash price 
and manufacturers cataleg illustration 
if possible, in first letter. Address 
1-9439, c/o THE MANUFACTURIN( 
CONFECTIONER, 400 West Madison St 

Chicago, Illinois. 
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Flavor 
Freshness 
Uniformity 


Constant attention to these important 
qualities has made EXCHANGE OIL OF 


Lemon first choice of American users. 


The excellence that has always been 
associated with EXCHANGE OIL OF 
LEMON is checked by our expert 


chemists before every shipment. 


Made by the largest producer in the 
Lemon Oil business today—always 


alert to the needs of the trade —the 





EXCHANGE group continues to supply 


its customers with the world’s finest 


Lemon Oil. 


Sold to the American Market exclusively by 


FRITZSCHE BROTHERS, INC. 


76 Ninth Avenue, New York, N. Y. 


DODGE & OLCOTT COMPANY 


180 Varick Street, New York, N. Y. 


Distributors for: CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. & 


Producing Plant: Exchange Lemon Products Co., Corona, California 


Copyright 1944, California Fruit Growers Exchange, Products Department 
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Nourishing Foods from Greer Multi-tier Conveyors 
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Wholesome chocolate-coated candy and “biscuits” 
(crackers or cookies to Americans) help keep_up the 
energy and good cheer of Britishers, prevent them from 
becoming “nervy” (meaning jittery). Greer Multi-Tier 
Conveyors are continuing to play a major part in this 
essential production. 

A tunnel-type cooling conveyor with a 60-foot cool- 
ing chamber requires 60 feet of production floor space. 
Whereas a Greer Multi-Tier Conveyor can provide in 
only 16 feet of floor space 600 feet of cooling travel. 


Also, the Multi-Tier can be adapted to 
any type of building—always at a saving of 
floor space. Wherever it has been installed 

- in the British Isles or in this country — 
the Greer Conveyor has been responsible 
for improved quality and greatly increased production. 

Today, Greer continues to manufacture ammunition 
hoists and other victory-vital equipment for the 
U.S. Navy. But we are also planning how we can be 
of the greatest usefulness to confectionery, bakery, and 
other industries after the war. Write for your free copy 
of Booklet M-4explaining Greer Multi-Tier = 
J. W. Greer Company, 

119 Windsor Street, 
Cambridge 39, Mass. 
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